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the:  art  or  selling. 

IT  is  not  everyone  who  can  make  a  good  salesperson.  It 
requires  a  certain  knack,  which  is  innate  and  cannot  be 
acquired.  First  of  all,  cne  must  like  the  vocation  if  he  in- 
tends following  it.  Without  this  you  will  lose  a  great  deal 
of  time,  valuable  both  to  yourself  and  your  employer. 
Some  take  positions  in  shops  through  inclination,  others 
through  force  of  circumstances.  But  when  one  enjoys  a 
position  behind  the  counter  he  can  always  make  a  success 
of  it. 

"Patience,  perseverence  and  ambition  must  be  the  watch- 
words of  every  salesperson.  These  are  indispensible  qual- 
ifications. 

"  Patience  to  an  unlimited  extent  is  absolutely  necessary, 
for  without  patience  no  clerk  will  make  a  successful  sales- 
man. 

"Perseverence  is  another  attribute  much  needed  in  the 
'make-up  of  a  good  salesman.  But  this  is  often  overdone 
by  clerks  making  the  error  of  supposing  that  a  constant 
digging  at  a  customer  effects  a  sale. 

"  As  to  ambition,  I  would  not  give  much  for  the  future 
of  any  young  man  who  would  be  satisfied  always  with  the 
position  he  holds,  however  good  it  be. 

"  He  neither  benefits  himself  nor  his  employers.  This  is 
the  greatest  mistake  a  salesman  makes.  The  moment  he 
feels  he  has  attained  his  aspirations,  that  moment  he  has 
exhausted  his  usefulness  to  his  house 

"  He  should  strive  to  gather  the  knowledge  and  workings 
of  all  stocks,  though  he  be  confined  to  one  department.  He 
should  strive,  first  of  all,  to  work  through  the  different 
grades  until  he  is  at  the  head  of  his  special  line.     He  should 
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learn  to  obey,  not  because  he  must,  but  because  he  ought  to. 
One  who  cannot  obey  cannot  command.  He  will  be  unfit 
even  to  assume  the  charge  of  his  stock,  should  opportunit- 
ies ever  give  him  the  chance.  He  must  act,  in  carrying 
out  his  instructions,  with  the  expectation  that  some  day  he 
will  have  a  place  of  business  of  his  own,  and  he  must  learn 
to  run  it  successfully. 

44  He  should  always,  dress  neatly  and  genteely,  never  in 
an  eccentric  or  fastidious  manner.  He  should  be  agreeable, 
without  being  intimate ;  pleasant  without  being  offensive. 
He  should  at  all  times  be  in  readiness  to  wait  on  customers 
and  approach  them  with  a  pleasant  address,  remembering 
that  the  first  impression  is  the  one  that  tells.  On  receiving 
reply  from  a  customer  he  should  show  his  goods  in  an  un- 
ostentatious manner,  trying  to  sell  without  importuning. 

44  Shoppers  nowadays  are  intelligent.  They  know  well 
the  value  of  merchandise,  and,  therefore,  it  does  more  harm 
than  good  to  enlarge  too  much  on  what  you  are  selling.  A 
pleasing  explanation  of  the  fashion,  a  general  suggestion, 
and  the  salesman  should  allow  the  customer  an  opportunity 
of  exercising  unbiased  judgment.  Sales  are  often  ruined 
by  overmuch  talk. 

44  Be  honest  in  your  suggestions ;  never  overdo  anything  ; 
show  your  wares  to  the  best  advantage  ;  make  your  stock 
look  presentable,  and  you  will  be  a  success.  Many  clerks 
make  mistakes  by  being  forced  into  submission.  It  is  far 
better  to  do  what  is  expected  of  you  in  a  graceful  manner 
than  to  be  coerced. 

44  Promptness  is  another  factor  in  the  •  make-up '  of  a 
good  salesperson.  That  employee  who  lags  a  few  minutes 
in  the  morning  or  noontime  will  lag  all  through  life. 

44  Discretion  in  waiting  upon  a  customer  is  another  rare 
quality.  To  a  neat  person,  show  neat  patterns  ;  to  one  who 
is  a  little  more  lavish  in  style  or  dress,  show  goods  accord- 
ing to  such  tastes.  Never  try  to  convince  a  customer  that 
your  way  of  thinking  is  right.  You  can  advance  your 
ideas,  but  if  you  find  that  they  conflict  with  your  patron's 
views,  argument  is  very  harmful. 
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44  Be  truthful  under  all  circumstances;  never  misrepre- 
sent. Even  though  you  should  make  a  sale  through  mis- 
representation, you  have  surely  lost  a  customer,  and  the 
house  loses  that  patronage.  The  truth  in  husiness  is  a 
mighty  power  and  paramount  to  all  other  qualifications. 

44  Always  be  doing  something.  In  a  large  store  as  well 
as  a  small,  there  is  always  something  that  should  be  im- 
proved. Idleness  leads  to  mischief.  Silly  conversation 
back  of  counters  has  been  the  starting  point  of  the  down- 
fall of  many  young  people  who  might  have  made  a  success 
of  their  vocation.  In  the  first  place  by  your  frivolous  con- 
versation you  lose  the  respect  of  even  those  that  listen  to 
your  prattle,  and  besides  that  you  do  yourself  the  greatest 
injustice.  If  you  do  not  begin  by  gaining  the  respect  of 
those  around  you,  you  need  never  expect  it  from  your 
superiors.  There  is  no  position  in  an  establishment  that 
you  cannot  gain,  if  by  your  merit  and  ability  you  are  qual- 
ified to  fill  it. 

44  Bear  in  mind  that  seven-eighths  of  the  employers  of 
to-day  started  in  life  at  the  bottom  of  the  ladder,  and  only 
attained  what  they  now  have  through  harder  work  than  is 
needed  of  you.  Be  very  mindful  of  your  employer's  inter- 
ests. If  you  are  faithful  in  your  duties  to  your  employer, 
reward  will  surely  follow.  Sometimes  it  may  be  slow  in 
coming,  but  it  will  certainly  come. 

44  It  will  always  be  necessary  for  someone  to  be  given 
complete  charge  of  the  large  establishments  which  exist 
to-day  and  will  exist  in  the  future.  Why  not  you  ?  It  is 
worth  trying  for,  and  if  you  combine  the  requisites  men- 
tioned, your  chances  are  as  good  as  the  best." 
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Degrees  for  Boiling. 

1  Degree  is  called  the  Thread— Fah.  2.20  Saccharometer  38 


2  Degrees 
3 

4 
5 

6 
7 

8 


Pearl 

2.26 

Blow 

2.30 

Feather      " 

2.36 

Soft  Ball    " 

2.40 

Hard  Ball  " 

2.48 

Soft  Crack'4 

2.52 

Crack          " 

2.60 

HardCraek" 

2.90  to  3.10 

37 
40 
42 
47 


Liquid  Measure. 
1  pt.  contains  16  fluid  oz.  4  gills 
1  oz.        "  8     "      drs.  J  gls 

1  tablespoon  contains  about  J  a  liquid  oz. 
1  teaspoon  "  "       1  fluid  drachm 

Whenever  tea  or  tablespoon  is  mentioned  it  means  the 
same  as  it  would  to  say  spoonful ;  the  same  of  cup  in  fluid 
measure,  but  in  dry  measure  where  spoon  or  spoonful  is 
mentioned  the  design  is  that  the  spoon  should  be  taken  up 
moderately  rounding,  unless  otherwise  mentioned. 

Apothecary's  WeigHt. 
1  lb.  contains  12  oz.  1  oz.  contains  8  drachms 

1  dr.         "  3  scruples      1  scr.       "       20  grains 

SHort  and  Sweet. 

Sugar  was  first  grown  in  Madeira  in  1420* 

Mycose  is  a  sugar  produced  from  the  ergot  of  rye. 

Quereite  is  a  variety  of  sugar  extracted  from  acorns. 

Mannite  is  a  variety  of  sugar  found  in  Manna. 
I    Maple  sugar  was  first  made  in  New  England  in  1752. 

Galatcose  is  a  a  sugar  extracted  from  milk. 

Chemically,  sugar  is  a  "hexatomic  alcohol." 

Sugar  is  found  in  beets,  carrots,  parsnips  and  almost  all 
kinds  of  vegetables. 

Sorbine  is  a  sugar  found  in  the  berry  of  the  mountain  ash. 

Before  the  discovery  of  sugar,  drinks  were  sweetened 
with  honey. 
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The  sap  of  the  sugar  cane  produces  15  to  20  per  cent,  of 
sugar. 

The  first  sugar  mill  was  erected  in  Louisiana  in  1758.  In 
1770  sugar  was  a  staple  commodity  in  that  State. 

Sugar  exists  in  the  sap  or  leaves  of  nearly  two  hundred 
kinds  of  trees,  the  maple  heading  the  list. 

According  to  the  English  historian,  Gibbon,  sugar  was 
first  imported  into  Europe  from  Asia  in  625  A.  D. 

The  word  "caramel"  is  Greek,  and  signifies  black  honey. 

The  sugar  found  in  honey  and  most  fruits  is  named 
lacvulose. 

Maltose  is  a  variety  of  sugar  produced  by  the  action  of 
diastase  on  starch. 

It  is  claimed  that  the  dark  varieties  of  sugar  cane  resist 
disease  better  than  the  light. 

It  is  said  that  in  France  the  production  of  beet  root 
averages  11  tons  to  the  acre. 

Glucose  is  a  sugar  obtained  from  the  juice  of  grapes, 
honey  and  starch. 

How  to  vise  Sweet  Chocolate  Coating. 

Cut  your  chocolate  fine.  Have  a  double  pan  with  hot 
water  in  the  outside  pan  and  the  inside  pan  clean  and  dry. 
Put  the  chocolate  in  and  stir  and  melt  slowly.  Don't  have- 
water  boil,  as  too  much  heat  hurts  the  chocolate.  Be  very 
careful  not  to  get  any  water  in  the  chocolate,  as  it  will 
spoil  it  for  cbating.  It  must  be  stirred  well  for  one  hour 
or  more  to  make  a  good  gloss.  Chocolate  needs  lots  of 
stirring  when  melting,  as  the  heat  causes  the  oil  and  sugar 
to  separate  which  makes  the  goods  look  dull,  grey  and 
streaked.  When  coating  the  creams,  take  a  little  of  the 
chocolate  out  on  a  marble  or  a  pan  and  rub  it  with  the 
hand  until  nearly  cold,  then  take  a  little  more  out  and  rub 
till  it  feels  smooth,  then  dip  the  creams  in  with  the  fingers 
and  set  them  on  wax  paper  to  cool.  The  room  where 
chocolates  are  dipped  must  be  cool,  not  warmer  than  40 — 
50  degrees.  Some  chocolate  is  thicker  than  others  ;  then 
a  little  butter  is  good  to  thin  with.  Cowan's  Maple  Leaf 
Chocolate  Coating  is  our  favorite  brand  to  use. 
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Italian    Creams — Recipe  for  the  Now   Famous 
Popular  Confection. 

To  make  the  cream  cook  50  pounds  of  sugar  and  2  gallons 
of  water  to  250  degrees  ;  then  add  1  pint  of  pure  cream,  and 
as  soon  as  it  has  boiled  through  the  sugar  pour  out  on  a 
cold  slab,  sufficiently  large  to  allow  the  cream  to  spread 
out  so  that  it  does  not  lie  more  than  J  of  an  inch  deep. 
Now,  beat  to  a  foam  the  whites  of  8  eggs,  and,  when  the 
batch  is  perfectly  cold,  throw  the  egg  foam  on  top  and  work 
the  whole  up  to  a  smooth,  white  cream  ;  roll  into  balls, 
crescents  or  any  desired  shapes,  and  dip  in  a  coating  made 
as  follows  :  Melt  in  a  water  bath  25  pounds  of  pure  Caracas 
liquor,  and  25  pounds  of  Ceylon  liquor,  and  keep  the  water 
boiling  for  3  or  4  hours  ;  then  allow  to  cool.  This  will  make 
a  brittle  coating  that  will  not  turn  gray.  While  dipping 
the  coating  should  not  be  above  blood  heat,  and  the  drops 
should  be  chilled  as  rapidly  as  possible.  The  goods  will 
then  come  out  black  and  glossy.  While  rolling  the 
cream  into  shapes  no  powdered  sugar  should  be  used  either 
on  the  hands  or  on  the  cream,  as  it  will  make  the  goods 
gritty.  None  will  be  needed  if  the  cream  is  properly  made. 
If  the  cream  should  prove  sticky  use  rice  flour  in  moulding, 
but  only  the  smallest  possible  quantity. 

Chocolate  Bitter  Sweets. 

Place  in  your  boiling  pan  24  pounds  of  A.  sugar  with  3 
quarts  of  water  and  let  boil  a  few  minutes,  then  add  2 
ounces  of  citric  acid.  After  you  have  the  acid  measured 
out,  add  first  to  %  glass  of  cold  water  then  pour  it  in  your 
batch,  then  put  the  lid  on  your  kettle  so  as  to  steam  all 
sugar  down  from  sides  of  kettle  to  prevent  the  batch  from 
graining  when  poured  out.  Boil  to  240  degrees,  then  pour 
out  on  a  clean  marble  slab  that  has  been  dampened  with 
cold  water.  After  batch  is  poured  on  slab  put  on  5  ounces 
pure  glycerine,  and  leave  set  until  cold.  While  batch  is 
cooling  beat  up  20  egg  whites  to  a  stiff  froth  and  then 
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dump  eggs  on  top  of  cream  batch  and  work  it  into  a  cream 
by  stirring  it  from  one  end  of  slab  to  the  other  until  it  is 
crcan led  short.  This  cream  is  to  be  formed  into  shape  by 
hand  and  if  found  a  little  soft  a  little  icing  sugar  may  be 
used  on  the  hands  to  prevent  it  from  sticking.  These  drops 
should  be  dipped  in  Pure  Bitter  Chocolate  Coating.  Nuts 
and  crystalized  fruits  are  sometimes  used  in  this  cream 
F\ill  Cream   Caramel. 

Have  your  boiling  pan  clean,  and  place  into  it  4  pounds 
of  A.  sugar  and  3  pounds  glucose,  with  one  quart  of  pure, 
sweet  cream  ;  set  on  fire,  stir  and  boil  until  it  has  evapor- 
ated about  one-half;  then  add  another  quart  of  cream  and 
evaporate  again;  repeat  this,  adding  the  cream  until  you 
have  used  1  gallon.  Cook  to  255  degrees,  on  first  snap. 
This  batch  must  be  stirred  fast  from  start  to  finish,  to  pre- 
vent it  from  scorching  on  the  bottom.  When  it  has  boiled 
1  o  the  proper  degree,  remove  from  the  fire  and  add  three- 
quarters  of  a  pound  of  any  kind  of  nut  meats  and  pour  out 
on  oiled  slab.  This  caramel  should  be  made  at  about  5 
o'clock  p.  in.  and  left  on  slab  over  night.  It  is  then  ready  to 
cut  up  and  pile  on  pans  with  wax  paper  between  each  layer 
of  caramels.  This  will  make  a  11-pound  batch  when  fin- 
ished For  chocolate  caramel  add  6  ounces  pure  bitter 
chocolate,  after  you  have  removed  batch  from  fire,  and 
stir  until  chocolate  is  melted. 

Italian  Cream   Boy. 

10  pounds  sugar ;  10  pounds  glucose  ;  1  pound  paraffin e 
wax  ;  2  quarts  water  ;  2  ounces  salt ;  put  all  in  and  cook  to 
210.  Add  1£  pounds  butter  and  cook  to  255.  Set  off  and 
stir  in  1  pound  bitter  chocolate  and  3  pounds  cream  faun- 
dont.  Stir  until  cooks  a  little  short,  then  add  5  or  6  pounds 
roasted  peanuts  ;  stir  well  for  about  ten  minutes  ;  pour  on 
oiled  slab  to  cool  and  cut  next  diy  ;  this  will  cook  and  eat 
like  a  caramel.  This  batch  can  be  made  from  any  kind  of 
scraps,  but  be  careful  to  get  almost  the  same  amount  sugar 
you  have  of  glucose,  so  as  to  get  the  right  grain.  This  is  a 
very  fine  batch  and  a  good-selling  confection.  Try  it  with 
the  scraps  and  you  will  be  pleased. 
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Maple  F\idg;e. 

Place  in  your  boiling  pan  4J  pounds  brown  sugar:  4=i 
pounds  pure  maple  sugar,  and  1  pound  and  2  ounces  glu- 
cose, with  J  gallon  sweet  cream.  Stir  and  boil  to  230  de- 
grees. Set  off  the  fire  and  cream  the  batch  in  kettle  by 
rubbing  the  sugar  on  the  sides  of  the  kettle  until  quite 
thick  and  creamy;  then  pour  out  on  heavy  wax  paper,  be- 
tween iron  bars,  and  let  set  over  night,  or  about  12  hours  ; 
then  mark  in  caramel  size,  leaving  6  caramels  in  one  cut, 
and  place  on  pans  with  wax  paper  between  each  layer. 

CHocolate  F\idg;e. 

6  pounds  A.  sugar ;  1J  pounds  glucose  ;  J  gallon  cream  ; 
boil  and  finish  same  as  maple  fudge,  with  the  addition  of 
6  ounces  of  bitter  chocolate  ;  and,  just  before  you  pour  the 
batch  out  add  \  pound  of  English  walnut  half's. 

Vanilla  Fudge. 

Vanilla  Fudge  is  made  just  the  same  as  chocolate,  except 
leave  out  the  chocolate  and  use  \  ounce  of  ext.  of  vanilla 
and  4  drops  of  caramel  coloring.  A  large  assortment  of 
these  delicious  fudges  can  be  made  by  the  aid  of  different 
colors  and  flavors. 

YorK  Taffy. 

5  pounds  G.  sugar  ;  3  pounds  glucose  ;  2  ounces  paraffine 
wax  ;  teaspoonful  salt ;  J  pound  butter;  4  thin  sheets  gela- 
tine, soaked  in  cold  water  for  15  minutes.  Boil  glucose, 
sugar,  wax  and  salt,  to  265.  Set  off  batch;  put  soaked  gelatine 
in; stir  well;  flavor; turn  out  on  oiledslab;  turn  edgesup;  cool 
quickly;  put  on  hook  and  pull  fast  until  stiff;  pull  thin;  put 
in  pans.     Any  color  or  flavor  may  be  made  from  this  batch. 

Sea-Salt  Hisses. 

5  pounds  sugar;  5  glucose;  3  ounces  paraffine  wax  ;  2  tea- 
spoonsful  salt ;  1  quart  water ;  boil  to  245.  Add  1  pound 
butter  ;  boil  to  260.  Add  5  thin  sheets  of  gelatine,  soaked 
in  cold  water  20  minutes.  Always  put  gelatine  to  soak  first; 
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pour  out  on  marble  ;  cool  quickly  ;  pull  fast ;  while  pulling 
add  J  teaspoonful  of  dry  citric  acid.  For  all  fruit  flavors 
a  piece  of  Heyden's  sugar  distals  the  size  of  a  bean,  pow- 
dered fine  adds  greatly  to  the  batch.  Pull  batch  in  long 
strips  and  cut  with  a  sharp  knife  and  wrap  in  wax  wrapper. 

Butterines. 

()  pounds  of  A.  sugar ;  4  pounds  of  glucose  ;  J  pound  of 
butter  ;  3  ounces  wax  ;  3  pints  milk  ;  add  all  together  and 
cook  to  stiff  ball,  or  245  degrees.  Set  off  the  fire  and  stir 
in  5  pounds  of  cream  fondate  ;  stir  until  it  looks  creamy  ; 
then  cast  on  slab;  let  set  over  night,  then  mark  with  cara- 
mel marks,  leaving  6  caramels  in  each  cut  or  mold  in  paper 
lined  pans. 

Fondate  for  Butterines. 

Place  in  the  kettle  7  pounds  of  sugar,  3  pounds  of  glucose 
and  3  pints  water  and  boil  to  240  degrees  ;  pour  on  cream 
damp  slab,  and  stir  and  cream  it  hot. 

MarsHmellows. 

5  pounds  glucose,  5  pounds  XXXX  sugar,  6  ounces 
gelatine;  well  beaten  together.  First  dissolve  6  ounces  of 
gelatine  in  32  ounces  of  boiling  water;  place  5  pounds  of 
glucose  in  pan,  let  come  jusb  to  a  boil,  set  off,  add  gelatine 
and  water,  stir  a  little,  add  5  pounds  XXXX  sugar  and 
beat  well  until  it  stands  like  egg  whites.  Then  pour  in  a 
starch  tray  lined  with  common  paper.  Let  stand  six 
hours:  dust  table  with  fine  sugar;  lay  batch  on  and  pull  off 
paper  and  cut  in  any  shape  you  want.  It  can  be  done  with 
a  caramel  roller  very  easily.  Dust  well  in  powdered  sugar 
and  it  is  ready  for  use. 

Lady  Caramels. 

4  pounds  G.  sugar  ;  6  pounds  glucose  ;  2  quarts  sweet 
cream;  3  ounce  paraffine  wax;  cook  262.  -Setoff;  stir  in  24 
pounds  cream  fondate,  flavor  vanilla;  use  any  kind  of  nut 
meats:  stir  until  all  are  thoroughly  mixed;  pour  on  warm 
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slab,  well  oiled  ;  let  lay  over  night  before  catting.  The 
fondate  for  this  caramel  is  made: — 4  pounds  sugar,  1  pound 
glucose;  cooked  242.     Stirred  on  cream  slab  while  warm. 

Roman  Punch   Chocolate. 

Place  20  pounds  of  center  cream  in  a  double  pan  (the  out- 
side one  contains  the  water) ;  the  cream  is  melted  by  the 
steam;  just  melt  it  to  blood  heat;  then  add  8  ounces  brandy. 
4  ounces  rum,  5  ounces  glycerine  and  mold  in  starch;  when 
set,  dust  off  starch  and  dip  in  chocolate  or  dipping  cream. 

Dipping  Cream. 

Make  a  mixture  of  one  ounce  of  cream  of  tartar,  one 
ounce  of  alcohol  and  two  ounces  of  glycerine;  put  the  cream 
of  tartar  into  your  bottle  first,  then  your  alcohol,  mix  them 
well,  then  add  your  glycerine.  Place  on  your  fire  whatever 
sized  batch  you  wish  to  make,  adding  one  quart  of  water  to 
each  five  pounds  of  sugar,  stir  it  until  it  comes  to  a  boil, 
then  add  one  teaspoonful  of  the  mixture  to  each  five  pounds 
of  the  sugar;  boil  to  about  2)38  on  the  thermometer,  some 
thermometers  differ  a  good  deal  in  these  low  degrees,  espe- 
cially if  they  have  been  used  much  in  hard-boiled  work, 
and  as  one  or  two  degrees  make  a  good  deal  of  diffence  in 
dipping  cream,  the  maker  will  have  to  use  his  own  judg- 
ment in  this  respect.  Dipping  cream  should  always  be 
poured  on  a  cold  slab  that  has  been  well  sprinkled,  then  the 
batch  should  be  sprinkled  over  the  top  as  soon  as  poured  ; 
let  lay  on  slab  until  it  is  cool,  but  not  dead  cold;  then  turn 
up  with  your  cream  paddle.  I  use  a  common  garden  hoe, 
straightened  out  for  that  purpose;  I  like  it  best  as  it  scrapes 
closer  to  the  slab  than  anything  I  know  of.  When  your 
cream  begins  to  set  pile  it  up  in  the  center  of  the  slab,  and 
if  you  do  not  need  to  use  the  slab  for  a  few  hours  it  is  a 
good  plan  to  cover  it  with  a  damp  cloth,  and  let  it  stand  ; 
if  you  do  need  your  slab  you  can  loosen  it  with  a  hoe  and 
set  it  off  on  a  board  covered  with  a  damp  cloth.  A  stone 
jar  or  crock  is  the  best  thing  to  keep  it  in,  and  when  it  is 
used  it  should  not  be  heated  ony  more  than  enough  to  make 
it  set. 
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Center  Cream. 

Place  in  your  kettle  20  pounds  of  sugar,  4  pounds  of  glu- 
cose and  4  quarts  of  water;  place  on  the  fire  and  cook  to 
238;  pour  on  your  slab  which  has  been  previously  sprinkled; 
let  stand  until  it  just  feels  warm  to  the  hand  and  turn  up, 
as  for  dipping  cream.  This  cream  is  meant  for  center  cream 
to  run  in  starch.  Of  course,  if  it  worked  up  by  hand,  it 
will  have  to  be  cooked  higher — say  242 — and  will  have  to  be 
worked  while  it  is  warmer.  Very  little  powdered  sugar 
should  be  used  when  rolling  these  goods  out  by  hand,  as  it 
makes  them  crack. 

Salted  Peanuts. 

Use  clean  copper  pan.  Put  2  pounds  Co.  Nut  or  good 
butter  in  pan;  let  get  hot;  put  in  10  pounds  Spanish  shelled 
peanuts.  Stir  slowly  all  the  time  until  the  nuts  start  to 
crack  or  turn  a  little  yellow;  pour  out  quickly  in  a  sieve  to 
drain,  then  put  J  pound  fine  salt  on,  stir  well  and  they  are 
ready  for  use, 

Salted  Almonds 

Are  made  the  same  as  salted  peanuts.  Take  the  almonds, 
any  quantity,  put  into  boiling  water,  stir  until  the  skin 
slips  by  pinching  with  the  thumb  and  finger.  When  you 
have  the  almonds  blanched  let  dry  before  roasting  in  the 
grease.     Be  very  careful  not  to  roast  too  dark. 

CKocolate  Coated   Pean\its. 

Use  Spanish  peanuts  roasted.  Have  the  nuts  cold.  Place 
|  pound  of  nuts  in  a  tin  dish  that  would  hold  about  2  quarts. 
Put  a  good  handful  of  melted  chocolate  on  and  stir  fast 
with  the  hand;  mix  well,  turn  out  on  wax  paper,  spread 
thin.  Work  these  in  a  cool  place.  Cocoanut  and  all  other 
kinds  of  nuts  can  be  used  the  same  way  and  make  a  very 
fine  confection.  The  chocolate  for  this  work  must  be 
melted  slowly  and  nearly  cold  before  it  is  ready  to  use  ;  the 
latest  and  quickest  way  of  making  these  goods. 
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Woodland  Sweets. 

This  theory  of  confection  is  entirely  new.  Use  almonds, 
walnuts,  peacons,  etc.  Have  the  tinsmith  make  you  some 
tins  for  this  work.  Have  some  tins  made  6  or  8  inches 
square  with  a  little  handle  on  one  side.  Take  large 
common  pins  and  solder  them  on  the  other  side  one  and  a 
half  inches  apart.  Solder  the  heads  to  the  tins.  Then  put 
the  nut  meats  on  the  pin  points  ;  take  hold  of  little  handle 
and  dip  the  nuts  in  a  batch  of  candy,  while  it  is  hot,  made 
as  follows  : — 15  pounds  sugar,  1^  teaspoons  cream  tartar, 
2|  quarts  water  ;  boil  230.  Add  teaspoonful  of  borax  dis- 
solved in  half  a  glass  of  water  ;  continue  to  boil  to  330  by 
thermometer.  Set  off,  dip  the  nuts  as  quickly  as  possible. 
When  they  are  cold,  pull  off.  This  is  a  quick  way  of 
dipping  the  nuts  and  does  not  show  where  they  lay  to  cool. 

Covj^K  Drops. 

Place  in  the  boiling  pan  20  pounds  of  sugar,  4  pounds  of 
glucose,  with  3  quarts  of  water;  stir  until  dissolved;  put  lid 
on  kettle  and  let  boil  to  330  degrees;  remove  from  fire  and 
add  J  ounce  oil  annis.  \  ounce  balsam,  \  ounce  syrup  of 
squills,  1  ounce  wine  of  ipecac.  Give  the  batch  one  or  two 
stirs,  then  pour  on  oiled  marble  and  add  in  a  little  black 
coloring;  cool  in  the  usual  way;  by  turning  in  the  eigas 
they  can  be  run  through  a  drop  roller  or  cut  with  a  butter- 
cup cutter.  We  guarantee  these  drops  to  give  the  best  re- 
sults. 

IVob   Roy  Butter  ScotcH. 

Cook  6  pounds  of  sugar,  a  little  water,  2  pounds  of 
glucose  to  290  degrees  on  the  thermometer^  add  a  good  \ 
pound  of  butter  off  the  fire,  put  back  on  fire  again,  let  boil 
up,  add  a  little  vanillin e  and  orange,  pour  out  on  marble 
between  bars.     Spread  thin  and  cut  with  caramel  marker. 
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Butter  Wafers. 

6  pounds  brown  sugar,  1  ounce  salt,  6  pounds  glucose  ; 
cook  to  280  degrees  and  add  %  pound  butter.  Let  boil  until 
butter  is  mixed  in  good,  then  with  a  cream  dropper  drop 
these  in  wafers  on  a  marble  slab  and  as  they  cool  remove 
with  a  palette  knife  and  they  are  ready. 

MentHol  Drops. 

Place  on  the  fire  9  pounds  A.  sugar,  3  pounds  glucose,  3 
pints  water,  %  pound  honey,  and  boil  320  degrees.  Pour  on 
oiled  marble  and  cool  by  turning  in  the  edges,  when  you 
have  turned  the  batch  two  or  three  times.  Place  a  handful 
of  powdered  starch  on  the  batch,  and  place  J  ounce  of  men- 
thol on  the  starch  and  continue  to  cool  the  batch  by  knead- 
ing in  the  menthol.  These  drops  should  always  be  made 
small. 

Ginger  Bread. 

Weigh  out  5  pounds  of  G.  sugar,  5  pounds  glucose,  3 
ounces  wax,  1  quart  water.  Place  on  fire  and  boil  to  285 
degrees.  Set  off  the  fire  and  let  cool  about  5  minutes  to 
allow  the  batch  to  set  firm  around  the  sides  of  the  kettle  ; 
then  add  7  ounces  dry  soda  free  from  lumps,  and  stir  the 
batch  until  the  soda  is  thoroughly  mixed  and  batch  foams 
up  ;  then  scrape  the  batch  out  into  a  large  tin  frame  or  on 
a  slab  that  has  been  covered  over  with  8  sheets  of  wax 
paper,  size  12x18,  and  allow  to  cool  about  3  hours. 

Cream  Patties. 

Place  in  your  dipping  pot  5  pounds  of  dipping  cream  and 
melt  it  down  the  same  as  for  dipping  bon-bons.  When  it  is 
melted  pour  in  a  cream  dropper  and  drop  on  wax  paper  in 
rows  the  size  of  half  dollars.  Your  cream  never  should  be 
hot — just  blood  heat,  as  too  much  heat  will  cause  white 
grainy  spots  to  show  when  cold.  These  patties  are  flavored 
peppermint,  wintergreen,  lemon,  chocolate,  and  in  fact  any 
flavor  or  color  to  suit. 
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CracKer-JacK  Pop-Corn: 

The  pop-corn  must  be  popped  on  a  hot  fire,  and  popped 
quickly,  so  it  will  be  light,  white  and  crisp.  Take  3  pecks 
pop-corn,  place  in  a  double  can;  hot  water  or  steam  in  the 
outside  one,  so  as  to  have  the  pop-corn  as  warm  as  possible; 
cook  5  pounds  G.  sugar,  1  pint  good  molasses,  1£  pounds 
glucose,  2  ounces  paraffine  wax,  1  pound  good  butter,  1 
ounce  salt,  all  in  with  one  pint  water;  boil  as  high  as  pos- 
sible without  burning;  set  off;  put  £  pound  dry  G.  sugar  in 
batch;  stir  and  pour  this  batch  on  the  corn;  stir  well.  This 
can  be  put  in  almost  any  shape  while  it  is  hot. 

Latest  Peanut  Cubes. 

Roast  6  pounds  Spanish  peanuts  and  place  them  in  a 
coarse  sieve  and  rub  around  with  the  hands  to  remove  all 
the  skins.  Now  place  on  the  fire  3  pounds  of  A.  sugar,  3 
pounds  of  glucose,  1  pint  of  water,  %  ounce  of  salt  and  boil 
to  290  degrees.  Remove  from  fire  ;  add  the  blanched  nut 
meats  and  dump  on  slab,  and  as  the  batch  cools  shape  it 
into  a  square  loaf  and  cut  in  slices,  then  cut  the  slices  in  1 
inch  strips,  then  cut  the  strips  off  the  size  of  caramels. 
You  will  find  this  a  fast  and  attractive  selling  confection. 

EureKa  Peanut  RocK. 

Place  in  the  boiling  pan  15  pounds  G.  sugar,  5  pounds  of 
glucose,  3  pints  water.  Dissolve  and  boil  to  240  degrees  ; 
then  add  only  3  pounds  raw  peanut  meats  and  boil  until 
nuts  turn  light  brown  in  color  ;  then  add  1  teaspoonf ul  of 
powdered  borax  dissolved  in  a  little  water  ;.then  pour  on 
oiled  marble.  Let  the  batch  get  nearly  cold  ;  then  take  a 
piece  of  barrel  head  and  rub  hard  all  over  the  top  of  the 
batch.  This  will  break  and  spread  the  nuts  at  the  same  time, 
appearing  as  though  it  had  10  pounds  of  nuts,  while  the 
batch  has  only  3  pounds  of  nuts.  When  cold,  mark  and 
pile  on  pans. 


PRACTICAL  GUIDE.  17 

Peanut    Crisp. 

Place  in  the  kettle  6  pounds  of  sugar,  3  pounds  of  glucose, 
and  one  quart  of  water  ;  place  on  the  fire  and  dissolve  ; 
when  it  has  reached  the  240  degrees  remove  the  guage,  and 
add  3  pounds  of  raw  peanut  meats.  Stir  the  batch  until  a 
bright  golden  color  appears;  then  add  one  teaspoonful  of 
powdered  borax  dissolved  in  a  little  water.  Now  remove 
from  fire,  and  add  two  teaspoon sful  of  dry  soda;  stir  until 
soda  is  thoroughly  mixed  and  batch  commences  to  foam  up; 
then  pour  out  on  a  warm  marble  slab  and  spread  thin  with 
pallet  knife.  Watch  the  batch  closely  and  as  it  cools  cut 
into  and  flop  it  over  and  stretch  it  out  thin  with  the  hands; 
when  cold  it  is  ready  for  sale.  The  borax  prevents  from 
drawing  dampness  in  warm  weather. 

Cocoanut  Cream  (New). 

10  pounds  G.  sugar;  2  pounds  glucose,  3  pints  water  ;  the 
whites  of  5  eggs;  2  pounds  shredded  cocoanut;  boil  sugar, 
glucose  and  water  to  242;  set  off;  let  stand  10  minutes ;  stir 
until  partly  creamed  ;  then  add  the  five  egg  whites  well 
beaten ;  stir  fast  for  one  minute  ;  add  cocoanut  and  stir  ; 
pour  out  on  white  paper;  spread  thin  to  cool;  mark  in  inch 
square;  this  will  be  white,  light  and  very  fine. 

CKocolate  Covered  Ginger. 

Take  one  jar  of  Canton  preserved  ginger  root,  and  cut 
into  small  pieces  about  the  size  of  cream  chocolate  drops  ; 
cut  the  pieces  into  any  shape  that  will  cut  to  advantage. 
Now  place  the  pieces  in  a  clean  copper  kettle,  and  pour  the 
syrup  of  ginger  from  the  jar  over  the  ginger  ;  set  the  kettle 
on  a  quick  fire,  and  bring  the  syrup  to  a  good  boil ;  then 
have  a  wire  sieve  set  over  a  kettle,  and  pour  the  syrup  and 
ginger  into  the  sieve  and  let  it  drain  till  the  ginger  is  cold ; 
then,  if  the  ginger  is  still  wet  with  the  syrup,  set  the  sieve 
and  ginger  in  a  dry  room  till  the  ginger  is  dry;  then  cool 
the  ginger  and  cover  it  in  a  high  grade  of  chocolate  coating. 
Work  the  chocolate  coating  during  warm  weather  the 
same  way  as  you  work  the  above. 


18  MACKIE  BROTHERS' 

Cream  Potatoes. 

Ten  pounds  of  best  A.  sugar  ;  iy2  pounds  of  glucose  ;  2% 
pints  of  water;  cook  to  245  degrees;  three  large  cocoanuts, 
grated  fine;  3  pounds  of  powdered  chocolate.  Have  the 
shells  and  their  brown  skin  removed  from  three  large  cocoa- 
nuts;  then  grate  them  fine;  put  10  pounds  of  best  A.  sugar 
in  a  clean  copper  kettle;  add  1%  pounds  of  glucose  and  2% 
pints  of  water.  Mix  the  batch  together,  place  the  kettle 
on  a  quick  fire  and  stir  till  the  sugar  is  dissolved  ;  then  cook 
it  to  245  degrees  ;  then  pour  it  on  a  clean  slab,  and  leave 
till  partly  cool ;  then  spread  the  grated  cocoanut  over  it ; 
then  commence  to  work  it  briskly  with  a  paddle  till  it 
finally  turns  to  a  stiff  mass  ;  spread  a  damp  cloth  over  it, 
and  leave  for  one  hour;  then  knead  it,  and  while  it  has  a 
little  heat  in  it  roll  it  up  into  round  balls  about  the  size  of 
walnuts  ;  then  roll  long  and  pointed  at  each  end  like  a 
sweet  potato.  Now  with  a  blunt  stick  like  a  lead-pencil 
make  impressions  in  the  potatoes  resembling  potato  eyes. 
Now  have  three  pounds  of  powdered  chocolate  in  a  pan, 
and  drop  the  potatoes  in  the  chocolate  so  as  to  powder  or 
dust  them.  Now  lay  on  trays  to  cool  and  harden,  when 
they  will  be  ready  for  the  salesroom. 

Jap.   Gelatine  WorK. 

Soak  1  pound  of  Japanese  gelatine  in  2  bucket  of  cold 
water  24  hours,  or  over  night.  Then  put  the  gelatine  and 
water  on  fire  in  clean  kettle  and  boil  until  dissolved.  Now 
remove  from  fire  and  add  25  pounds  G.  sugar  and  15  pounds 
glucose.  Set  back  on  fire,  stir  and  boil  until  it  strings 
from  thumb  to  finger.  It  must  be  tested  without  water  on 
fingers.  Set  off,  color  and  flavor  to  suit.  This  can  be 
moulded  in  starch  or  poured  in  oiled  pans.  When  set  cut 
in  any  shape,  roll  in  sugar  or  dip. 

Langtry  Chocolate. 

3  pounds  of  marshmallows,  5  pounds  of  dipping  cream, 
10  pounds  of  chocolate  coating.  Take  3  pounds  of  regular 
marshmallows,  then  cut  them  in  small  pieces  ;  then  make 
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r  small  batch  of  clipping  cream  by  cooking  5  pounds  of 
sugar,  1  pint  of  water,  %  teaspoonful  cream  tartar  to  238 
degrees;  then  pour  on  a  slab,  and  when  cold  turn  to  a 
cream  ;  leave  set  till  it  is  mellow  ;  then  knead  and  place  in 
a  dipping  pot ;  then  warm  and  flavor  with  vanilline  crystal; 
then  dip  the  pieces  of  marshmallows  in  the  cream  and 
drop  on  wax  paper  ;  then  leave  till  cool.  Then  have  10 
pounds  of  chocolate  coating  melted  in  a  steam  bath  ;  then 
turn  it  out  on  a  warm  slab  ;  then  work  the  chocolate  over 
the  slab  till  it  is  just  cool ;  then  dip  the  marshmallow  bon- 
bons in  the  chocolate  and  drop  on  heavy  wax  paper.  Have 
the  paper  laid  on  small  trays.  After  you  have  one  tray 
filled  set  it  in  a  cool  place  to  dry.  Continue  to  cover  the 
drops  till  they  are  all  covered,  then  pack  in  boxes.  If  the 
chocolate  dries  streaked  or  gray  the  chocolate  is  too  warm 
or  too  cold.  Be  sure  and  have  the  drops  cold  before  cover- 
ing them  in  the  chocolate. 

The   CKestnvit. 

The  harvest  has  been  gathered,  and  the  farmer  smilingly 
views  his  barn,  filled  with  wheat  and  corn  up  to  the  very 
rafters.  Apples,  grapes  and  potatoes  have  been  brought  in, 
and  nothing  is  left  remaining  in  the  field  to  greet  the  eye 
of  the  lonely  wanderer,  who  takes  a  stroll  through  the 
country  while  nature  is  preparing  for  a  winter's  rest.  But 
lo  !  What  is  all  that  chattering  and  laughing,  singing  and 
frolicking,  the  sound  of  which  the  wind  is  carrying  through 
the  woods  ?  It  is  a  chestnut  party  !  Boys  and  girls  with  a 
wagon  out  for  a  day's  frolic  with  bags  and  clubs  ready  to 
gather  these  little  nuts,  which  are  then  taken  home  and 
stored  in  some  corner  of  the  old-fashioned  attic  until  Hal- 
lo ween,  when,  amid  much  merry-making  of  the  young 
folks,  they  are  roasted  and  greeted  with  cheers,  as  the 
crackling  of  the  shells  announce  the  fortune  of  one  of  the 
lads  or  lasses.  The  chestnut  is  the  last  of  the  fruits  to  be 
ga thered.  Here  in  this  country  chestnuts  are  more  of  a 
luxury  than  any  other  nut  or  fruit,  while  they  are  consid- 
ered a  nutritious  food  in  many  parts  of  Europe,  as  in 
Northern  Italy,  France,  &c.,  and  they  are  eaten  in  place  of 
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potatoes  in  many  places.  For  this  purpose  they  are  pricked 
with  a  sharp  knife  and  boiled  in  salt  water  the  same  as  we 
boil  potatoes.  The  chestnut  is  the  seed  of  the  chestnut 
tree,  has  a  reddish-brown  color,  and  to  be  in  an  edible  con- 
dition should  be  solid  and  have  a  white,  hard  flesh.  There 
are  different  kinds  of  chestnut,  viz.:  The  horse  chestnut; 
which  makes  a  splendid  food  for  pigs.  It  also  yields  starch, 
which  is  extracted  by  European  manufacturers.  The  small 
chestnut,  which  is  found  throughout  the  country,  and 
which  is  mentioned  above,  is  the  one  generally  used  for 
roasting  at  home  or  to  be  sold  at  almost  every  street  corner 
by  the  yellow  sons  of  sunny  Italy.  The  large  chestnut 
(marron)  is  found  in  Italy,  and  especially  in  the  French  de- 
partment of  Savoy,  also  in  Spain  ;  and  is  considered  the 
best  and  most  nutritious.  In  these  countries  the  chestnut 
forms  an  important  article  of  commerce,  and  it  is  used  by 
French  and  German  confectioners  in  large  quantities  for 
marrons,  glaces,  compotes,  cakes  and  for  a  paste  for  parties 
and  soirees,  to  be  served  with  whipped  cream.  The  chest- 
nut is  not  as  generally  used  as  the  almond  and  the  walnut, 
the  reason  for  this  being  the  entire  absence  of  any  oily 
substance  in  the  nut.  It  is  dryer  and  more  mealy,  and  has, 
therefore,  very  little  body.  The  purpose  of  this  article  is 
to  give  to  our  readers  an  idea  to  what  extent  chestnuts  can 
be  used  in  confectionery  and  cake  baking. 

To  Preserve  CHestrvuts. 

Take  large  chestnuts,  peel  off  the  outer  skin  and  place 
them  in  a  copper  kettle  half  filled  with  fresh  water;  set  the 
kettle,  with  the  chestnuts  and  the  water,  on  a  moderate 
fire  and  let  boil  up  once  or  twice,  and  no  more  ;  take  off  the 
fire  and  set  the  kettle  on  a  slow  charcoal  fire  ;  take  the 
chestnuts  from  the  water  one  by  one  and  free  them  with  a 
small  knife  from  the  inner  skin  and  lay  them  in  lukewarm 
water,  to  which  is  added  the  juice  of  two  or  three  lemons 
and  a  handful  of  wheat  flour.  After  the  chestnuts  have 
entirely  cooled;  drain  off  the  water  and  pour  thin  syrup, 
cooked  to  28  degrees  on  the  saccharometer,  over  them  and 
let  stand  in  a  warm  room  until  the  next  day.    Drain  off  the 
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syrup  again  and  cook  it  to  33  degrees  ;  add  the  chestnuts 
and  let  boil  up  several  times.  On  the  third  day  repeat  this 
operation,  but  cook  the  sugar  to  the  thread  ;  add  the  chest- 
nuts and  let  them  boil  up  again.  They  are  then  ready  to 
be  filled  in  jars  or  tin  cans. 

Glaced  Marrons. 

Take  the  chestnuts  (marrons)  from  the  syrup  ;  let  them 
drain  off  well  on  a  sieve  or  on  a  colander.  Meanwhile  place 
several  pounds  of  sugar  in  a  small  copper  pan  ;  add  enough 
water  to  make  a  thin  syrup  ;  set  the  pan  on  a  brisk  fire  and 
boil  the  sugar  to  the  thread ;  remove  the  pan  from  the  fire; 
then  throw  the  chestnuts  in  the  cooked  syrup,  and  with  a 
small  wooden  spatula  work  the  sugar  on  the  side  of  the 
pan  in  order  to  grain  it  very  little ;  mix  this  milky  sugar 
amongst  the  chestnuts  and  commence  to  take  them  out 
quickly,  one  by  one,  with  a  wire  or  with  a  fork  and  place 
them  on  a  coarse  wire  screen.  When  the  syrup  has  formed 
a  glossy  skin  around  the  chestnuts,  and  as  soon  as  they  are 
cold  they  are  ready  to  be  packed  away  between  waxed 
paper.  A  little  vanilla  added  to  the  sugar  will  greatly  im- 
prove the  flavor  of  the  chestnuts. 

GHestrvut  Paste  for  Dipping'. 

Drain  the  syrup  off  the  chestnuts  ;  place  them  in  a  stone 
mortar  and  pound  them  fine  to  a  paste  ;  dust  the  table 
with  lozenge  sugar  ;  roll  out  the  paste  with  a  wooden 
rolling  pin,  about  three-eighths  of  an  inch  thick  ;  cut  out 
different  shapes  with  tin  cutters,  small  rounds,  oblongs, 
diamonds,  ovals,  etc.;  then  lay  them  out  on  waxed  paper 
and  let  a  thin  crust  form  on  top  of  them.  Have  some  fine 
sweet  chocolate  melted  on  a  warm  marble  slab ;  coat  these 
cuts  with  a  fork  and  lay  out  on  a  paper  until  dry.  For 
dipping  paste  in  cream  fondate  melt  a  small  portion  of 
cream  in  a  double  boiler  ;  dip  the  cuts  into  the  cream  one 
by  one  ;  lift  them  out  with  a  dipping  wire  ;  place  them  on 
waxed  paper  and  let  get  dry.  White  cream,  flavored  with 
vanilla  bean,  is  about  the  best  cream  to  match  the  flavor 
of  the  chestnut. 
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Glace  aux  Marrons. 

Roast  a  quantity  of  sound  chestnuts;  peel  and  pound 
them  in  a  stone  mortar,  with  a  little  water  ;  add  the  juice 
of  a  lemon  or  two,  according  to  the  quantity  of  chestnuts  ; 
sweeten  with  syrup  and  freeze  like  water  ice. 

CHestrwit  Ice  Cream. 

Pound  the  chestnuts  with  good  milk  or  cream  ;  add  the 
quantity  of  cream  desired,  also  the  sugar,  as  you  would  for 
plain  ice  cream  ;  set  on  the  fire  and  let  boil  up  ;  put  in  a 
cool  place,  and,  when  cold,  freeze  like  ice  cream.  When 
this  cream  is  dished  out  put  one-half  a  roasted  chestnut  on 
top  of  each  dish,  or  sprinkle  chestnut  crumbs  over  it. 

Compote  of  CHestnvits. 

Peel  the  chestnuts ;  blanch  them  in  soft  water,  rain 
Avater  is  best ;  when  they  are  soft  to  the  touch  throw  them 
in  fresh  water,  with  a  little  lemon  juice.  Cook  a  sufficient 
quantity  of  sugar  to  the  thread  ;  take  the  chestnuts  out  of 
the  water  with  a  skimmer  ;  throw  them  in  the  syrup  and 
let  boil  up  several  times ;  let  the  chestnuts  stay  in  the 
syrup  several  hours,  so  the  sugar  has  a  chance  to  penetrate 
the  chestnuts  ;  then  drain  them  off  again  ;  add  the  juice  of 
an  orange  to  the  syrup  :  cook  to  the  thread  again  and 
strain  it  through  a  napkin  while  it  is  yet  warm.  Let  the 
syrup  get  entirely  cold.  Arrange  the  chestnuts  tastefully 
on  a  compotier  and  pour  the  cold  syrup  over  them.  Sonic 
preserved  angelica,  cut  in  diamond  shape,  and  stuck  in  the 
empty  spaces  between  the  chestnuts,  will  .greatly  add  to 
the  richness  of  this  compote. 

Compote  of  Marrons,  witH  Cream. 

Arrange  nicely  on  a  compotier  some  roasted  chestnuts, 
freed  from  all  skin.  Take  the  yolks  of  three  or  four  eggs 
and  whisk  half  a  pint  of  sweet  cream  in  with  them.  Now 
cook  in  a  small  saucepan  about  4  ounces  of  sugar,  little 
water,  to  a  very   high  crack,    so  that  the   sugar  will   com- 
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mence  to  color  ;  pour  this  sugar  over  the  cream  and  the 
yolks  :  set  on  a  low  fire  and  let  boil  up  once,  stirring  the 
mixture  constantly.  Strain  through  a  fine,  small  hair 
sieve  over  the  marrons  and  serve,  The  high  cooked  sugar 
will  give  the  sauce  just  enough  flavor  to  taste  lik  e  caramel. 

CKestnxit    Marrons    Glace,    witH  Caramel    Svig'ar. 

Pick  out  the  largest  chestnuts  ;  roast  them  and  remove 
the  skin  ;  stick  them  on  wires,  or  on  thick  needles,  such  as 
are  used  in  French  confectioneries  for  fruit  glaces.  Cook 
a  small  quantity  of  white  sugar,  with  a  pinch  of  cream  of 
tartar,  to  a  good  crack;  dip  the  chestnuts  into  the  sugar 
and  lay  them  on  a  cold  marble  slab.  Remove  the  wires 
and  they  are  then  ready  for  the  counter. 

CKestn\it  Pvidding. 

Take  1  pound  of  large  chestnuts  ;  peel  off  the  outer  skin  ; 
boil  them  and  peel  the  inner  skin,  too  ;  cut  half  of  the 
chestnuts  into  small  squares,  and  pound  the  other  half  in  a 
stone  mortar  to  a  smooth  paste.  Cream  %  pound  of  butter 
and  the  same  quantity  of  beef  suet,  4  eggs,  3  ounces  of 
sugar,  3  ounces  of  raisins,  cut  into  halves,  and  1J^  ounces  of 
pastry  flour.  Mix  thoroughly  with  4  pint  of  sweet  cream 
and  boil  in  a  white  cloth,  or  in  a  pudding  mould,  for  1  hour 
and  15  minutes.  This  pudding  is  served  with  a  cream 
sauce. 

Different  Styles  of  B\itter  C\ips. 

The  butter  cups  are  generally  made  of  plain  colors,  and 
they  must  be  pale,  but  glossy.  The  colors  are  :  White  with 
vanilla,  yellow  with  lemon,  orange  with  orange,  pink  with 
rose,  violet  with  violet,  green  with  pistachio  flavor,  choco- 
late,  coffee  and  maple.  The  centres  differ  a  great  deal  and 
and  should  correspond  as  nearly  as  possible  with  the  wrap- 
per or  outside  batch.  In  making  such  high-cooked  candies 
it  is  very  difficult  not  only  to  pull  the  batch  with  the  bare 
hands,  but  the  perspiration  of  the  hands  will  deaden  the 
gloss,  as  well  as  too  much  heat  from  the  batch  warmer. 
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We  will  give  you  the  size  of  batch  for  the  wrapper  and  be- 
low the  centres,  which  will  be  sufficient  for  the  outside 
batch.  Place  eight  pounds  of  sugar  into  a  bright,  small 
copper  pan,  add  enough  water  to  dissolve  the  sugar  easily, 
set  on  a  brisk  fire,  but  so  that  the  pan  does  not  reach  down 
into  the  fire  too  far,  and  stir  till  the  sugar  is  melted  and 
starts  to  boil,  then  add  half  a  teaspoonful  of  cream  of 
tartar,  cover  the  pan  with  a  lid,  in  order  to  steam  down  all 
the  grain,  which  may  adhere  to  the  side  of  the  pan;  after  a 
few  minutes'  boiling  stick  your  thermometer  into  the  batch 
and  cook  to  332  degrees,  then  add  quickly  about  two  ounces 
of  glucose  and  pour  on  clean,  greased  marble,  and  as  soon 
as  it  is  cool  enough  "to  handle,  pull  on  the  hook  rapidly, 
also  add  flavor,  twist  the  air  out,  and  shape  it  on  the  spin- 
ning table  into  a  flat  square  piece,  place  your  centre  on  it 
and  wrap  the  candy  batch  round,  close  both  ends  well,  and 
pull  and  spin  it  out  like  stick  candy,  into  strips  about  two 
feet  long,  and  cut  immediately  in  the  butter-cup  cutter,  or 
when  no  cutter  is  at  hand,  roll  over  as  quickly  as  possible 
with  a  caramel  cutter.  When  they  are  all  spun  and  cut  let 
them  cool,  break  apart  and  store  away  in  glass  jars  or  tin 
cans,  and  place  in  a  dry  room.  Now  for  the  different  colors; 
add  the  color  on  the  marble  before  pulling  and  so  arrange 
that  each  color  will  match  as  nearly  as  possible  the  flavor. 
The  centres  are  made  in  a  great  variety  and  it  is  in  the 
power  of  the  workman  with  ingenious  ideas  to  produce 
novelties.  We  will  give  you  some  different  formulas  for 
centres,  which  will  average  the  outside  wrapper,  just  de- 
scribed. For  the  buttercups  with  molasses  wrapper,  warm 
about  7  or  8  pounds  of  stiff  cream,  add  a  little  glucose,  and 
enough  fine  lozenge  sugar  to  form  a  stiff  paste.  When  cold 
you  may  add  vanilla  or  lemon  flavor. 

1.  2  pounds  of  sugar,  1%  pounds  of  glucose,  4  ounces  of 
butter,  1  pint  of  cream  ;  cook  to  soft  ball ;  add  3  pounds  of 
ground  roasted  almonds. 

2.  3%  pounds  of  glucose,  cook  to  232  degrees,  set  off  and 
add  3  pounds  of  ground  pecan  nuts. 
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3.  2  pounds  of  sugar,  l£  pounds  of  glucose,  1  pint  of  milk; 
cook  to  2L2  degrees  ;  then  add  3  pounds  of  ground  English 
walnuts. 

4.  3  pounds  of  glucose,  %  pound  sugar,  %  pint  of  milk  or 
water,  cook  same  as  above;  add  3  pounds  of  ground  filberts; 
stir  always  until  well  mixed. 

5.  1  quart  of  good  Porto  Rico  molasses,  1%  pounds  of 
glucose,  4  ounces  of  butter ;  cook  to  230  degrees  ;  add  a 
little  mace  and  enough  macaroon  cocoanuts  to  make  a  stiff 
paste. 

6  2  pounds  of  maple  sugar,  1%  pounds  of  glucose,  cupful 
of  water  or  milk  ;  cook  to  230,  then  add  3  pounds  of  ground 
hickory  nuts. 

7.  Steam  3  pounds  of  figs  till  soft,  grind  them  up,  then 
cook  2  pounds  of  sugar,  1%  pounds  of  glucose,  add  the  figs, 
and  when  too  soft,  add  a  little  fine  sugar. 

8.  Make  a  small  batch  of  rich  caramel,  cook  to  ball,  add 
vanilla  or  chocolate  and  use  it  as  a  centre,  but  use  a  little 
more  glucose  than  for  caramels. 

9.  Take  3  pounds  of  raspberry  jam,  heat  it  over  the  fire 
and  when  too  liquid,  boil  for  a  minute ;  add  \  pound  of 
glucose,  and  fine  sugar,  enough  to  make  a  good  paste  ;  red 
wrapper. 

10.  Strain  \  a  can  of  French  apricot  pulp,  add  3  pounds 
of  sugar,  1  pound  of  glucose  ;  cook  to  jelly  ;  add  fine  sugar. 

11.  Melt  3 J  pounds  of  chocolate  liquor  over  hot  wTater  ; 
add  sugar  enough  to  make  a  good  paste,  one  vanilla  bean  ; 
keep  warm  till  wanted  for  white  wrapper. 
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"Walnvit  Creamcups. 

For  the  inside  batch — 6  pounds  of  best  A  sugar,  %  pound 
of  glucose,  1%  pints  of  water,  cook  to  243  degrees  ;  3  pounds 
of  English  walnut  meats,  cut  fine  ;  the  seeds  of  1  vanilla 
bean.  Put  6  pounds  of  best  A.  sugar  in  a  clean  copper 
kettle,  adding  ^  pound  of  glucose,  1%  pints  of  water  ;  mix 
all  together  and  cook  to  243  degrees ;  pour  on  a  clean  slab 
and  let  remain  till  partly  cool ;  then  turn  to  a  stiff  mass  ; 
cover  this  mass  over  with  a  wet  cloth  for  forty-five  minutes; 
then  knead  and  place  in  a  steam  bath,  and  stir  and  warm 
till  you  can  stir  through  nicely ;  then  add  3  pounds  of 
English  walnut  meats  ;  have  the  walnuts  cut  fine  ;  mix  the 
walnuts  well  through  the  cream  ;  then  mix  in  the  seeds  of 
1  vanilla  bean,  and  turn  the  cream  out  on  the  slab  and  keep 
turning  it  up  into  a  mass  till  it  is  stiff  enough  to  handle  in 
a  lump  ;  then  lay  this  lump  on  a  pulled  batch  and  fold 
around  the  cream.  For  the  outside  batch  : — 8  pounds  of 
best  A.  sugar,  2  pints  of  water,  1  even  teaspoonful  of  cream 
of  tartar,  cook  to  335  degrees  ;  1  ounce  of  vanilla  extract. 
Have  a  bright  copper  kettle  ;  put  in  the  kettle  8  pounds  of 
best  A.  sugar,  2  pints  of  water  and  1  even  teaspoonful  of 
cream  of  tartar  ;  mix  these  all  well  together,  and  cook  on 
a  bright  fire  to  335  degrees ;  pour  the  batclx  on  an  oiled 
slab,  and  as  soon  as  it  will  bear  handling  add  1  ounce  of 
vanilla  extract,  and  pull  over  the  candy  hook  till  it  is  quite 
bright  and  glossy  ;  then  twist  the  air  from  the  batch  and 
form  it  in  a  flat  mass  on  a  warm  table  ;  add  the  cream  as 
directed  above  and  fold  the  pulled  patch  around  the  cream; 
then  pull  out  in  small  sticks  and  cut  on  a  buttercup  cutter, 
and  when  cold  pack  in  glass  jars.  When  putting  the 
cream  and  pulled  batch  together  have  both  hot  so  as  to 
avoid  breaking  while  cutting. 

CKocclate  Cream  "Walnuts. 

Six  pounds  of  best  A.  sugar,  1  pound  of  glucose,  2  pints 
of  water;  cook  to  234  degrees  ;  1%  pounds  of  melted  liquor 
chocolate;  halves  of  English  walnut  meat.  Put  1%  pounds 
of  liquor  chocolate  in  a  steam  bath,  and  warm  till  melted  ; 
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then  place  6  pounds  of  best  A.  sugar  in  clean  copper  kettle 
and  add  1  pound  of  glucose  and  2  pints  of  water  ;  mix  all 
well  together;  place  the  kettle  on  a  quick  fire  and  cook  to 
231  degrees;  pour  it  on  a  cool  and  clean  slab  (have  the  slab 
wet  by  rubbing  a  wet  cloth  over  the  slab) ;  allow  it  to  re- 
main on  the  slab  till  it  is  partly  cool;  then  add  the  melted 
chocolate,  and  commence  working  the  batch  to  a  cream, 
using  a  steel  paddle;  keep  turning  it  up  into  a  mass  till  it 
turns;  then  let  it  lay  in  one  mass;  cover  it  with  a  wet  cloth 
or  a  heavy  wet  paper;  allow  it  to  remain  45  minutes  ;  then 
knead  well,  and  while  the  cream  is  still  warm  roll  small 
drops  about  the  size  of  a  walnut;  now  place  two  halves  of 
the  English  walnut  meats  on  each  side  of  the  drop  and 
press  in  the  cream  and  set  on  trays  to  cool  and  dry.  If  you 
work  the  cream  while  it  is  warm  the  cream  walnuts  wrill 
be  bright  and  glossy  when  finished. 

Vanilla  Caramel  Satin  Crisps. 

FOR  THE   INSIDE   BATCH. 

Five  pounds  of  sugar,  3  pounds  of  glucose,  4  ounces  of 
paraffine  wax;  cook  to  soft  ball;  the  seeds  of  1  vanilla  bean; 
put  5  pounds  of  sugar  (any  kind  of  sugar  will  answer)  into 
a  round-bottom  copper  kettle;  add  to  the  sugar  3  pounds  of 
glucose  and  4  ounces  of  paraffine  wax  ;  now  add  1  quart  of 
rich  cream,  set  the  kettle  on  a  bright  fire  and  cook  and  stir 
till  the  cream  is  partly  evaporated  ;  then  add  one  more 
quart  of  cream,  and  as  it  evaporates  continue  to  add  the 
cream  till  you  have  added  4  quarts  of  cream  to  the  batch  ; 
1  h  m  cook  till  you  can  form  a  stiff  ball  by  trying  in  cold 
water;  now  stir  the  seeds  of  one  vanilla  bean  into  it,  and 
pour  out  on  an  oiled  slab;  have  the  outside  batch  cooked  at 
the  same  time. 

FOR  THE   OUTSIDE   BATCH. 

Ten  pounds  of  best  A.  sugar,  2J  pints  of  water,  1  even 
teaspoonful  of  cream  of  tartar;  cook  to  340  degrees;  half  an 
ounce  of  vanilla  extract.  Weigh  10  pounds  of  best  A. 
sugar  off  into  a  clean  copper  kettle;  add  2i  pints  of  water 
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and  one  even  teaspoonful  of  cream  of  tartar;  now  place  the 
kettle  on  a  quick  fire,  mix  all  well  together  and  cook  to  340 
degrees;  pour  the  batch  on  an  oiled  slab,  and  as  soon  as  you 
can  handle  it  fold  it  together,  add  \  an  ounce  of  vanilla  ex- 
tract and  pull  over  the  candy  hook  till  it  is  quite  bright 
and  glossy;  ndw  twist  the  air  from  it,  and  form  it  into  a 
flat  mass  on  a  warm  table  in  front  of  a  good  batch  warmer; 
now  roll  the  caramel  batch  into  a  round  mass,  lay  on  this 
pulled  batch  and  fold  it  around  the  caramel  batch  ;  now 
flatten  both  out  into  a  flat  mass,  and  commence  pulling  it 
out  in  ribbon-shaped  strips;  place  the  strips  on  a  cool  slab. 
After  you  have  the  batch  all  pulled  out  cut  the  strips  into 
lengths  of  4  inches  each,  and  they  are  then  ready  for  the 
salesroom. 

Rose  Caramel  Satin  Crisps. 

Make  this  batch  in  the  same  manner  as  the  above,  except 
the  color  and  flavor.  Make  a  chocolate  caramel  filling  for 
the  inside  by  adding  one  pound  of  melted  liquor  chocolate 
to  the  caramel  batch  before  pouring  on  the  slab,  and  color 
the  outside  batch  red  and  flavor  with  oil  of  rose. 

Mexican  Pecan  Candy. 

10  pounds  of  sugar,  3  pounds  of  glucose  or  else  1  large 
teaspoonful  of  cream  of  tartar,  3  pounds  of  crushed  pecan 
nuts,  \  pound  of  butter,  2  pounds  of  New  Orleans  molasses. 
Place  the  sugar  in  a  small  copper  kettle,  with  sufficient 
water  to  dissolve  ;  set  on  the  fire  and  stir  until  boiling  ; 
add  the  glucose,  and,  when  boiling  again,  cover  with  a  lid 
in  order  to  steam  down  all  the  grain  from  the  side  of  the 
pan  ;  after  about  5  minutes  you  may  remove  the  lid  ;  add 
the  molasses  and  cook  to  a  good  crack  ;  lift  the  pan  off  the 
fire  and  stir  the  butter  into  the  batch  and  let  boil  up  again; 
throw  the  pecans  into  your  batch  and  stir  them  up  with 
the  spatula.  Now  pour  the  batch  out  on  a  greased  marble 
slab,  and  when  somewhat  cooled  off  stretch  out  some  large 
pieces  with  your  hand  and  cut  them  off  with  the  scissors 
any  size  you  like. 
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Fig  Glaces. 

5  pounds  of  layer  figs,  4  pounds  of  best  A  sugar,  1  pint  of 
water,  J  teaspoonful  cream  of  tartar  ;  cook  to  305  degrees. 
Have  5  pounds  of  fresh  layer  figs,  pass  them  through  a 
grinding  machine,  cutting  or  grinding  them  to  a  paste, 
then  form  them  in  small  round  sticks  or  a  flat  drop,  now 
put  4  pounds  of  best  A  sugar  in  a  copper  kettle,  and  add  1 
pint  of  water  and  %  a  teaspoonful  of  cream  tartar,  place  the 
kettle  on  a  bright  fire  and  cook  to  305  degrees,  then  remove 
the  kettle  from  the  fire  and  drop  one  of  the  fig  drops  at  a 
time  into  the  hot  sugar  and  dip  out  with  a  wire  fork,  and 
drain  the  sugar  from  the  drop  a  little,  then  drop  on  a  cool 
oiled  slab  and  leave  till  cold,  after  you  have  the  drops  all 
dipped  and  they  are  cold,  place  in  a  glass  dish  w^ith  a  close 
lid  then  place  on  the  sales  counter.  While  dipping,  if  the 
sugar  gets  too  thick  set  it  on  the  fire  till  hot,  then  remove 
and  finish  dipping.  If  your  figs  are  dry  and  hard  steam 
t  hem  before  grinding,  by  placing  them  in  a  sieve  and  hold 
over  boiling  water,  you  can  use  up  old  figs  in  this  way. 

Crisp  Pignolia   Fritters. 

6  pounds  of  best  A  sugar,  1  pound  of  glucose,  1%  pints  of 
water,  cook  to  330  degrees,  h  a  pound  of  butter,  4  pounds  of 
pignolia  nuts.  Put  6  pounds  of  best  A  sugar  in  a  copper 
kettle  ;  then  add  1  pound  of  glucose  and  1£  pints  of  water  ; 
place  the  kettle  on  a  bright  fire  ;  mix  together  till  the 
sugar  is  dissolved  ;  then  cook  to  330  degrees  and  remove 
the  kettle  from  the  fire  and  add  J  a  pound  of  butter,  and 
with  a  large  iron  spoon  stir  the  butter  through  the  batch  ; 
then  add  4  pounds  of  pignolia  nuts  and  mix  them  through 
the  batch,  using  the  spoon  to  mix  the  nuts  through,  so  as 
to  get  the  spoon  warm.  Now  dip  out  a  small  spoonful  of 
the  candy  and  with  a  knife  scrape  it  out  of  the  spoon  into 
small  drops  or  fritters  on  an  oiled  slab.  Continue  this  pro- 
cess till  you  have  dipped  all  the  candy  out  on  the  slab  ; 
then  run  a  knife  under  the  drops  to  loosen  them  from  the 
slab  and  let  them  lay  till  they  are  cold  ;  then  pack  in  a 
glass  jar. 
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French  Chewing  Candy. 
Place  10  pounds  of  glucose  into  a  copper  pan,  add  a  little 
water  and  3  pounds  of  sugar  and  cook  to  the  ball.  Now  add 
6  ounces  of  dissolved  gelatine,  mix  up  well  and  evaporate 
the  whole  over  a  very  slow  fire  covered  with  ashes  to  pre- 
vent the  mixture  from  burning.  Stir  continuously,  and 
when  stiff  add  a  handful  of  pulverized  starch.  Try  a  small 
piece  in  cold  water,  when  it  will  snap  off  or  come  to  the 
crack,  take  it  out  into  trays  or  into  tubs  or  shape  it  into 
squares.     Flavor  and  color  to  suit  the  trade. 

Sour  Lemon  Gream  CHocolates. 
Ten  pounds  of  best  A.  sugar,  1  pound  of  glucose,  2%  pints 
of  water;  cook  to  212  degrees;  the  juice  and  grated  rinds  of 
2  lemons;  one  teaspoonful  of  powdered  citric  acid  ;  yellow 
color;  10  pounds  of  chocolate  coating.  Put  10  pounds  of 
best  A.  sugar  in  a  clean  copper  kettle  ;  add  1  pound  of 
glucose,  2|  pints  of  water;  mix  these  together  and  set  the 
kettle  on  a  quick  fire,  stirring  the  batch  till  the  sugar  is  dis- 
solved; then  place  the  cover  over  the  kettle,  allowing  it  to 
steam  for  five  minutes;  then  remove  the  cover  and  cook  to 
212  degrees;  pour  the  batch  on  the  cooling  slab,  and  let  it 
lay  on  the  slab  till  it  is  almost  cold  ;  now  have  the  yellow 
rinds  grated  from  2  lemons;  add  this  and  also  the  juice  of 
the  2  lemons  to  the  batch,  turning  it  to  a  cream;  when  it  is 
turned  so  it  sets  in  a  stiff  mass  let  remain  for  one  hour; 
then  knead  well  and  place  in  a  steam  bath  and  warm,  stir- 
ring it  till  thin;  then  add  enough  yellow  color  to  color  a 
pale  lemon  color;  then  add  one  even  teatpoonful  of  pow- 
dered citric  acid;  mix  well  through  the  batch  :  then  pour 
the  cream  into  a  cream  runner  or  funnel  and  drop  the 
cream  in  long  oval  impressions  in  trays  of  starch.  After 
the  drops  become  cold  remove  from  the  starch;  now  have  10 
pounds  of  sweet  chocolate  coating  melted  in  a  steam  bath; 
have  a  slab  warm  at  one  end  ;  now  pour  the  melted  coating 
out  onto  a  slab;  and  spread  over  the  slab  till  it  is  just  cool, 
then  cover  the  lemon  creams  in  the  chocolate  with  a  fork; 
drop  the  drops  on  tin  trays,  covered  with  waxed  paper ; 
set  in  a  cool  place  till  hard  ;  then  pack  in  paper  boxes. 
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Morra   Noug'at. 

Cook  12  pounds  of  sugar  and  4  pounds  of  glucose  to  254 
degrees  by  the  thermometer  ;  set  aside  for  a  short  time  to 
chill  off  a  little  ;  then  beat  it  with  a  wooden  spatula  until 
it  becomes  cloudy.  Have  4  ounces  of  egg  albumen  dissolved 
in  six  ounces  of  water  ;  beat  this  up  like  egg  white  ;  add 
to  the  sugar  and  glucose  ;  beat  together  well ;  then  add  3 
pounds  of  almonds  ;  pour  in  wooden  trays  or  spread  out  on 
a  marble,  lined  with  paper,  and  when  set  it  may  be  cut 
into  any  suitable  shape. 

Icing  for   Dipping. 

There  are  different  kinds  of  icing  for  this  purpose,  and 
we  will  publish  several  formulas,  leaving  it  to  you  to  select 
the  one  you  prefer.  The  oldest  and  most  reliable  is  the 
egg  icing.  Separate  four  whites  of  eggs  ;  place  them  in  a 
bowl  and  add  enough  extra-fine  lozenge  sugar  to  make  a 
medium  stiff  paste.  Now  with  two  small  wooden  spatulas 
beat  your  icing  until  stiff,  adding  a  drop  of  lemon  juice  or 
two.  When  stiff  and  before  dipping  add  a  little  cold 
water,  but  do  not  beat  any  more,  but  just  mix  the  water  to 
the  proper  thickness,  which  you  may  easily  find  out  by 
trying  one  or  two  pieces.  The  icing  should  not  run  off, 
but  at  the  same  time  it  should  get  smooth  when  shaking 
with  the  dipping  fork. 

The  other  formula,  cheaper  than  the  first,  is  as  follows  : 
Soak  4  a  pound  of  good  glue  in  1  gallon  of  water  until  soft; 
place  on  a  slow  fire  or  in  hot-water  bath  till  the  glue  is 
dissolved  ;  add  £  an  ounce  of  pulverized  alum,  and  it  is  then 
ready  for  use.  When  cold  it  may  form  a  jelly  ;  warm  it  a 
little  ;  put  some  into  an  icing  bowl ;  add  fine  sugar  and 
beat  up.  When  stiff  add  a  little  cold  water  and  use.  It  is 
always  best  to  make  only  enough  icing  for  one  day  ;  stir 
the  icing  up  every  once  in  awhile,  as  it  will  make  it  smooth 
and  glossy. 

The  third  formula  is  the  French  style  and  is  used  gener- 
ally for  fancy  bonbons,  and  is  made  as  follows  :  1  pound  of 
1  lie  finest  lozenge   sugar  and  6  whites  of  eggs.      Beat  the 
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whites  to  a  good  froth  ;  add  three-quarters  of  the  sugar 
with  the  egg-beater,  the  rest  of  the  sugar  stir  in  with  a 
wooden  spatula.  When  the  sugar  is  well  amalgamated 
with  the  eggs  add  a  large  spoonful  of  dissolved  w^hite  gum 
arabic.  Should  the  icing  be  too  thick  for  dipping  add  a 
little  white  sugar  syrup.  This  will  make  a  very  light  and 
white  icing,  will  be  glossy,  and  when  made  right  will 
answer  all  requirements.  It  can  be  used  for  dipping  bon- 
bons, fruit  paste,  cordials,  etc.,  and  will  dry  quickly. 

Apple  Jellies — To  Mold. 

For  jellies  the  greenings  or  the  winter  pippins  are  best ; 
cut  them  into  quarters,  place  in  a  large  copper  pan  and  put 
enough  water  to  them  to  cover  ;  cook  until  tender  ;  strain 
through  a  coarse  bag  or  press  out  with  a  cider  press.  To 
each  gallon  of  juice  add  8  to  9  pounds  of  sugar;  a  large 
pinch  of  cream  of  tartar  or  one  pound  of  glucose  and  cook 
to  a  good  ball  or  to  240  to  242  degrees  on  the  thermometer. 
It  should  be  remembered  that  all  jellies  have  to  be  stirred 
well  to  prevent  them  from  scalding  and  discoloring.  The 
white  jellies  are  generally  flavored  with  lemon,  the  red  jel- 
lies with  oil  of  rose;  run  into  starch  prints.  When  set  and 
cold  take  out  of  starch,  dampen  with  a  little  water  or  with 
thin  syrup,  or  roll  with  granulated  sugar ;  lay  in  crystal 
pans,  one  layer  only;  cook  crystal  syrup  in  the  evening  to 
'33%  to  34  degrees;  let  stand  one  hour;  pour  over  the  jellies  ; 
set  them  in  a  warm  place  and  drain  next  morning.  Knock 
out  on  trays  before  they  get  too  dry,  and  when  fully  dry 
pack  in  boxes  between  wax  paper. 

Molasses  Cocoanut  Ice's. 

One  gallon  of  molasses,  2  pounds  of  glucose,  1  even  tea- 
spoonful  of  cream  of  tartar,  8  cocoanuts  grated  fine,  and 
cook  to  soft  ball.  Prepare  8  cocoanuts  by  chipping  the 
shells  from  the  nuts;  then  scrape  the  brown  skin  from  the 
the  nuts;  then  grate  them  fine;  put  one  gallon  of  good 
molasses  in  a  round-bottom  copper  kettle  ;  add  to  the 
molasses  2  pounds  of  glucose  and  1  even  teaspoonf ul  of 
cream  of  tartar.      Now  bring  the  batch  to  a  boil  on  a  mod- 
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erate  fire;  then  add  the  8  cocoanuts  and  cook  and  stir  the 
bitch  till  quite  a  thick  paste;  put  a  little  of  the  paste  out 
on  a  cool  slab,  and  when  you  can  form  it  in  a  round  ball  the 
batch  is  done;  then  turn  it  out  on  the  slab  and  roll  it  up  in 
small  balls  about  the  size  of  a  cherry;  then  dip  in  cream  in 
the  following  manner:  Make  the  cream  by  putting  10 
pounds  of  best  A.  sugar  in  a  clean  copper  kettle  ;  then  add 
2%  pints  of  watar  and  %  pound  of  glucose  ;  mix  together 
and  place  the  kettle  on  a  quick  fire  and  cook  to  238  degrees; 
then  pour  the  batch  on  a  cool  slab  and  allow  it  to  become 
almost  cold;  then  with  paddles  scrape  it  up  into  a  mass, 
and  continue  this  process  till  it  finally  sets  in  a  firm  mass  ; 
then  spread  a  damp  cloth  over  it  and  leave  for  45  minutes  ; 
then  knead  well,  placing  3  or  5  pounds  of  the  cream  in  a 
bon-bon  dipping  pot  and  warm  till  thin  enough  to  dip 
through;  flavor  with  vanilla;  then  dip  the  cocoanut  balls  in 
the  cream  and  drop  on  waxed  paper,  allowing  them  to  dry, 
then  pack  in  boxes. 

PistacHe  CKocolote  Secrets. 

Five  pounds  of  best  A.  sugar,  1  pound  of  glucose,  1%  pints 
of  water;  cook  to  246  degrees;  1^  pounds  of  almond  paste  ; 
color  green  and  pistache  flavor.  Have  1%  pounds  of  pre: 
pared  almond  paste  shaved  down  in  thin  slices;  then  put  5 
pounds  of  best  A.  sugar  in  a  clean  copper  kettle;  then  add 
1  pound  of  glucose  and  H  pints  of  water ;  set  the  kettle  on 
a  bright  fire  and  stir  till  the  batch  boils;  then  cover  the 
kettle  over  and  let  steam  for  R\e  minutes;  then  remove  the 
cover:  cook  to  240 ;  then  add  the.  a^ond  paste.  Stir  and 
boil  to  246  ;  then  pour  on  marble  slab,  dampened  with  cold 
water.  When  it  has  become  cold  cream  in  the  usual  way  ; 
color  and  flavor  while  creaming. 

Fig;   Creams. 

1  pound  of  glucose,  10  pounds  of  best  figs,  12  pounds  of 
sugar,  powdered  sugar,  1  quart  of  water.  Grind  the  figs 
line  and  add  enough  of  the  powdered  sugar  to  make  a  stiff 
paste,  kneading  the  latter  thoroughly.  Now  put  the  12 
pounds  of   sugar     into   your  copper   pan,    adding   enough 
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water  to  thoroughly  dissolve  the  sugar  ;  when  the  latter  is 
dissolved  add  the  glucose  ;  put  the  pan  on  the  fire  and  let 
the  batch  boil  to  213  degrees;  then  pour  it  on  your  marble, 
and  when  it  is  nearly  cool  turn  it  until  it  becomes  a  good 
cream  ;  cover  it  up,  and  when  it  has  had  time  to  mellow 
knead  it  well.  Before  it  gets  entirely  cold  flatten  the  batch 
out  to  an  inch  in  thickness  and  dust  it  with  powdered 
sugar.  Now  return  to  your  fig  batch.  Place  it  on  the 
cream,  wrapping  the  latter  around  the  figs,  rolling  the 
whole  out  until  it  is  long  and  round  ;  then  pull  it  out  into 
sticks  the  thickness  of  your  finger.  These  sticks  are  to  be 
cut  like  buttercups  and  the  pieces  laid  on  trays  to  dry.  To 
crystalize  them  when  dry  allow  them  to  remain  over  night 
in  a  syrup  cooked  to  35  degrees  on  a  syrup  gauge,  and  in 
the  morning  drain  off  the  syrup,  and  when  the  bonbons 
are  dry  they  are  ready  for  the  counter. 

Fr\iit  Tablets,  or  Drops. 

12  pounds  of  best  A  sugar,  %  a  teaspoonful  of  cream  of 
tartar,  2  pints  of  water.  Cook  to  330  degrees  on  the  ther- 
mometer. Fruit  juice,  2  ounces  of  citric  acid.  Take  12 
pounds  of  best  A  sugar  and  place  it  in  a  bright  and  clean 
copper  kettle  ;  add  2  pints  of  water  and  %  a  teaspoonful  of 
cream  of  tartar.  Set  the  kettle  on  a  quick  fire,  stirring  it 
till  the  sugar  is  dissolved.  As  soon  as  the  sugar  starts  to 
boil,  cover  it  with  a  lid,  in  order  to  steam  down  all  the 
grain  which  may  adhere  to  the  sides  of  the  kettle.  After 
a  few  minutes  remove  the  lid,  place  a  thermometer  in  the 
pan  and  cook  your  sugar  to  330  degrees.  Pour  the  batch 
out  on  a  greased  marble  slab,  and  as  soon  as  it  cools  a  little 
fold  in  the  edges,  pour  some  fruit  juice,  -2  ounces  of  pul- 
verized citric  acid  and  the  color  you  may  use  over  the  top, 
Fold  the  batch  together,  and  work  the  flavor,  the  acid  and 
the  color  with  your  hand  till  all  is  mixed  well,  but  do  not 
handle  it  more  than  necessary  in  order  to  keep  the  sugar 
as  clear  as  possible.  Have  your  candy  roller  ready.  Cut 
off  small  pieces  and  pass  them  through  the  rollers.  When 
all  the  batch  is  used  up  let  it  get  cold,  break  apart  all  the 
drops  which  may  hang  together,  sieve  off  all  the  fine  pieces 
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and  pack  away  in  jars  or  in  air-tight  tin  boxes.  Keep  in  a 
dry  and  cool  place.  All  the  fruit  juice  tablets  and  drops 
should  be  colored  a  very  delicate  shade.  It  is  of  the 
greatest  advantage  to  buy  only  the  best  fruit  flavors. 
Inferior  flavors  will  turn  rank  in  a  short  time  and  render 
your  goods  unfit  for  sale.  Never  cook  your  sugar  too  low; 
a  high-cooked  tablet  will  keep  its  clearness  much  longer 
than  low-cooked  ones.  To  keep  clear  goods  fresh  and  dry 
for  a  long  time  add  £  a  teaspoonful  of  borax  dissolved  in 
water,  when  batch  is  partly  done. 

Soft  Molasses  Walnut  Candy. 

\h  gallons  of  good  molasses,  4  pounds  of  glucose;  1  tea- 
spoonful  of  cream  of  tartar,  yellow  color,  %  a  pound  of 
butter  ;  cook  to  first  crack  ;  1  teaspoonful  of  bi-carbonate 
of  soda,  10  pounds  of  American  walnut  meats.  Measure  1J 
gallons  of  good  molasses  into  a  round-bottom  copper  kettle; 
then  add  4  pounds  of  glucose  and  1  teaspoonful  of  cream  of 
tartar  and  sufficient  yellow  color  to  color  it  a  bright  color  ; 
then  add  %  a  pound  of  butter,  and  then  place  the  kettle  on 
a  moderate  fire  and  cook  to  the  first  crack,  stirring  lightly 
all  the  time  ;  now  remove  the  kettle  from  the  fire  and  add 
1  teaspoonful  of  bi-carbonate  of  soda  ;  then  stir  10  pounds 
of  American  walnut  meats  into  it,  and  turn  it  out  on  a  cool 
and  oiled  slab,  allowing  it  to  become  partly  cool ;  then 
form  it  into  a  mass  two  inches  thick  and  six  inches  wide  ; 
then  with  a  sharp  knife  cut  it  into  thin  bars  and  wrap  each 
bar  with  wax  paper. 

CHocolate  Strawberry  Cordials. 

Eight  pounds  of  best  A.  sugar,  2 \  pints  of  water,  4  or  5 
drops  of  acetic  acid;  cook  to  38  degrees  on  syrup  gauge  ; 
%  pint  of  strawberry  pulp  or  juice;  color  red.  Have  small, 
long,  oval-shaped  impressions  formed  in  trays  of  dry  and 
warm  starch.  Now  put  8  pounds  of  best  A.  sugar  in  a  clean 
and  bright  copper  kettle  ;  add  2%  pints  of  water,  4  or  5 
drops  of  acetic  acid,  and  place  the  kettle  on  a  quick  fire 
and  cook  the  batch  to  38  degrees  on  syrup  gauge;  then  add 
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%  pint  of  strawberry  pulp  or  juice;  rub  the  pulp  through  a 
fine  sieve,  so  as  to  remove  the  seeds  (use  canned  or  bottled 
pulp  or  juice);  then  remove  the  kettle  from  the  fire  and  add 
enough  color  to  make  the  syrup  red  ;  then  dip  the  syrup 
into  a  bon-bon  dropper  and  run  it  into  the  impressions  in 
the  starch;  then  dust  some  dry  starch  over  the  top  of  the 
cordials  and  set  the  trays  in  a  dry  room  ;  let  them  remain 
in  the  dry  room  for  about  six  hours:  then  turn  the  cordials 
over  by  running  a  long  wire  under  a  row  of  the  cordials  at 
one  end  of  the  drops  and  turn  them  over  in  the  starch  ; 
leave  them  in  the  dry  room  for  five  or  six  hours  more;  then 
remove  the  trays  from  the  warm  room  and  let  the  drops 
become  quite  cold  ;  then  remove  them  from  the  starch  ; 
place  them  in  a  sieve  and  brush  and  blow  all  remaining  starch 
from  them.  Now  have  some  sweet  chocolate  coating 
melted  in  a  steam  bath;  dip  8  or  10  pounds  of  the  chocolate 
onto  the  warm  end  of  your  chocolate  slab  and  wTork  it  with 
a  palette  knife  till  it  is  about  blood  heat;  then  scrape  1  or 
2  pounds  of  it  over  to  the  cool  end  of  the  slab  and  with  a 
fork  cover  the  cordials  in  the  chocolate  and  drop  them  on 
heavy  wax  paper  and  set  them  in  a  cool  place  and  leave  till 
the  chocolate  is  dry  and  hard  ;  then  pack  in  boxes. 

Raspberry  Cordials   Crystallized. 

Cook  a  batch  of  sugar  the  same  size  and  degree  as  the 
above  strawberry  cordials  ;  then  add  %  a  pint  of  raspberry 
pulp  ;  rub  the  raspberry  through  a  fine  sieve,  removing 
the  seeds  ;  then  wTork  the  batch  the  same  way  as  the 
strawberry  cordials  ;  if  the  cordials  grain  too  much,  or 
small  holes  fall  in  the  top  of  the  drops  while  they  are  in 
the  dry  room,  you  have  the  syrup  cooked  too  high,  and  it 
will  require  a  little  lower  cook  to  avoid  this  fault.  After 
you  have  the  cordials  cooled  and  starch  brushed  from  them 
place  them  in  tin  crystal  pans  ;  then  cook  a  crystal  syrup 
to  3±%  degrees  on  a  syrup  gauge.  Set  the  kettle  of  crystal 
syrup  to  one  side  till  it  has  become  partly  cool ;  then  cover 
the  cordials  with  the  syrup  and  set  the  pans  in  a  warm 
room;  let  them  remain  for  6  or  8  hours;  then  drain  the  syrup 
from  them,  and  when  they  are  dry  pack  for  the  salesroom. 
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Chocolate  Cordials. 
Melt  2  pounds  of  Bitter  Chocolate  in  a  kettle  with  1  quart 
of  creain.  Cook  to  quite  a  thick  paste  and  thin  down  with 
water.  Add  25  pounds  of  A  sugar  ;  cook  to  a  thread  same 
as  other  cordials.  Mould  in  starch  and  finish  same  as 
chocolate  strawberry  cordials. 

StarcH  for  Cordial  Worh. 
The  starch  for  cordial  work  of  any  kind  should  be  very 
dry  and  always  be  heated  in  the  drying-room  a  day  before 
you  use  it.  This  will  facilitate  greatly  the  cleaning  of 
these  goods,  which  should  be  done  in  small  quantities  at  a 
time.  Blow  them  off  with  the  bellows  or  with  the  steam 
blower.  This  class  of  goods  require  great  care,  and  it  is 
useless  to  hurry  them  out,  otherwise  a  large  percentage  of 
broken  goods  will  be  the  result.  It  depends  a  great  deal 
how  the  sugar  is  cooked  and  how  the  goods  are  handled. 
Cook  your  sugar  to  33  degrees  on  the  syrup  gauge,  adding 
a  few  drops  of  acetic  acid  ;  pour  in  the  liquor  ;  let  boil 
again,  and  run  out  in  your  starch  trays  ;  sift  some  starch 
over  the  top.  After  they  have  formed  a  crust  turn  them 
upside  down  and  let  stand  in  a  warm  room  for  two  days, 
when  they  will  then  be  ready  to  take  out. 

VarnisH  For  Confectionery. 
Put  %  pound  or  more  of  gum  benzoine  in  a  bottle,  pour- 
ing in  enough  fourth-proof  alcohol  to  cover  it;  let  it  stand 
for  at  least  two  weeks,  shaking  it  well  once  or  twice  a  day. 
You  may  then  pour  off  gently  what  you  need  for  immediate 
use  and  let  the  remainder  stand,  but  not  long  enough  to  he- 
roine too  thick,  otherwise  it  will  appear  in  streaks  on  the 
work  when  dry.  When  used  it  should  be  of  the  consistency 
of  thin  syrup;  if  it  should  be  too  thick  dilute  it  with  a  little 
alcohol.  This  varnish  is  entirely  harmless,  and  has  a  fra- 
grance somewhat  resembling  that  of  vanilla.  It  has  an- 
other good  quality — it  will  keep  for  years  and  grows  better 
with  age.  It  may  be  used  on  all  kinds  of  chocolate  work 
and  candies,  whether  pulled  or  clear,  giving  them  a  thin 
glossy  film  which  protects  them  from  atmospheric  moisture 
and  thus  prevents  their  soon  becoming  sticky. 
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Aniseseed  CKips. 

Fifteen  pounds  of  best  A.  sugar  ;  1  even  teaspoonful  of 
cream  of  tartar,  3  pints  of  water;  cook  to  310  degrees  ;  red 
color;  i  ounce  of  oil  of  aniseseed.  Have  a  bright  and  clean 
copper  kettle;  put  into  it  15  pounds  of  best  A.  sugar,  1  eveu 
teaspoonful  of  cream  of  tartar  and  3  pints  of  water  ;  place 
the  kettle  on  a  strong  fire  and  stir  the  batch  till  the  sugar 
is  dissolved;  then  cover  the  kettle  with  a  wooden  lid  and 
let  steam  down  the  sides  for  about  five  minute?;  then  re- 
move cover  and  place  a  regular  confectioners'  thermometer 
in  the  batch  and  cook  to  340  degrees  ;  then  pour  about  1 
pound  of  it  on  an  oiled  slab;  then  add  enough  coloring  to 
the  balance  to  make  it  a  dark  red  color  and  pour  on  the 
oiled  slab;  as  it  cools  fold  in  the  edges  and  add  J  oz.  of  oil  of 
aniseseed ;  keep  folding  the  batch  together  till  it  is  cool 
enough  to  handle.  In  the  meantime  have  the  1  pound 
clear  pulled  white,  now  shape  the  red  clear  batch  on  a  warm 
table  in  a  fiat  mass;  now  with  the  pulled  candy  place  one 
white  strip  on  each  side  of  the  clear  batch  and  commence 
pulling  it  out  in  ribbons;  and  cut  or  mark  it  with  an  iron 
roller  knife  in  1-inch  chips;  then  break  apart  and  pack. 

Alacuma. 

This  handsome  candy  can  be  made  either  by  steam  or  on 
the  fire,  as  there  is  no  power  necessary  as  only  the  sugar  is 
cooked.  The  formula  is  as  follows  : — 20  pounds  of  white 
sugar,  8  pounds  of  glucose,  10  pounds  of  nuts,  such  as 
English  walnuts,  or  almonds,  vanilla  and  28  to  30  whites  of 
eggs.  Beat  the  whites  of  the  eggs  to  a  stiff  froth  ;  mean- 
while cook  4  pounds  of  sugar  to  light  ball,  and  when  the 
eggs  are  beaten  up  let  the  sugar  run  into,  the  eggs  in  a 
small  stream,  stirring  with  the  egg  beater  until  it  forms  a 
smooth  and  uniform  paste.  Place  the  remaining  16  pounds 
of  sugar  and  the  glucose  in  a  clean  copper  kettle  ;  add  a 
little  water ;  set  on  a  good  fire  and  cook  to  251  degrees  on 
the  thermometer.  Remove  the  kettle  from  the  fire,  and 
with  a  wooden  spatula  work  the  sugar  on  the  sides  of  the 
kettle  until  the  sugar  becomes  a  milky  appearance  ;  mix  it 


PRACTICAL  GUIDE.  39 


with  the  first  egg  batch,  taking  great  care  to  have  it 
thoroughly  beaten  and  mixed  up  ;  flavor  vanilla.  Now 
add  the  nuts,  mixing  them  well,  as  they  will  easily  sink  to 
the  bottom  of  the  kettle.  Have  a  clean  marble  slab  ready; 
lay  out  some  manilla  paper  ;  set  some  iron  bars  on  top  of 
the  paper  and  line  the  bottom  and  sides  of  the  bars  with 
wafer  paper.  Pour  out  your  batch  between  the  iron  bars  ; 
spread  out  with  the  palette  knife  in  order  to  have  your 
alacuma  exactly  the  height  of  the  bars ;  cover  it  with 
sheets  of  wafer  paper,  and  lay  some  clean,  smooth  boards 
on  top  so  as  to  have  the  wafers  stick  fast  to  the  mass  and 
to  have  them  nice  and  even.  Next  morning  remove  the 
boards  and  the  iron  bars  and  cut  the  alacuma  into  strips 
one  inch  wide  by  four  inches  long.  It  requires  great  care 
in  cutting  same.  A  good  long  and  sharp  knife,  not  too 
thick,  is  the  best  for  that  purpose.  Pack  them  in  boxes 
between  wax  paper.  A  few  pistachio  nuts  mixed  with  the 
nuts  will  add  a  great  deal  to  the  beauty  of  this  candy. 
When  you  have  not  a  large  sale  for  alacuma  we  would 
advise  you  to  make  only  small  batches,  because  it  will  not 
keep  soft  very  long,  and  will  dry  up  in  a  week  or  ten  days 
unless  you  can  store  it  away  in  a  safe  place. 

Gloss  CKocclate  Icing. 

Break  6  ounces  of  best  cocoa  liquor  into  small  pieces, 
place  in  a  casserole  or  in  a  small  earthen  bowl,  add  1  pound 
of  sugar;  pour  enough  hot  water  over  it  to  f Orm  a  stiff,  uni- 
form paste,  set  on  the  fire  and  stir  the  mixture  until  dis- 
solved; add  a  little  more  hot  wTater  and  cook  to  the  thread. 
Remove  from  the  fire  and  work  with  a  small  wooden  spat- 
ula or  with  the  back  of  a  large  spoon  at  the  side  of  the 
bowl  in  order  to  granulate  part  of  the  chocolate  mixture. 
Scrape  off  and  mix  with  the  other  icing;  it  will  then  be 
ready  for  use.  When  intended  to  ice  a  large  cake,  lay  the 
cake  on  a  screen,  pour  the  chocolate  icing  over  the  cake 
and  let  it  run  off  the  side.  Lift  the  cake  up  with  two  large 
palette  knives,  and  run  it  in  the  oven  for  about  one  or  two 
minutes  to  give  the  icing  more  gloss.  Small  cakes  are  dip- 
ped in  the  icing;  lift  up  with  a  large  fork  ;  shake  the  fork 
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and  scrape  it  over  the  top  of  the  bowl,  and  the  superfluous 
icing  will  run  into  the  bowl.  Lay  also  on  screens  and  let 
dry  in  the  oven.  As  many  bakers  have  complained  that 
their  chocolate  icing  will  not  keep  a  gloss  for  any  length  of 
time,  we  therefore  take  some  kind  of  jelly  and  mix  wTith  it 
a  spoonful  of  glucose.  Beat  both  in  a  saucepan  together, 
and  with  a  small,  flat  brush  apply  it  to  the  parts  of  cakes 
you  wish  to  ice.  Be  sure  to  let  the  jelly  solutions  dry  h 
hour  before  applying  icing,  and  your  chocolate  icing  will 
keep  a  gloss. 

WorKing'  Japanese  Gelatine. 

Take  1  pound  of  Japanese  gelatine,  and  place  it  in  two 
buckets  of  cold  water,  and  let  soak  soft  over  night,  then 
place  in  copper  kettle;  set  on  a  slow  fire,  or,  better  yet,  in 
a  steam  jacket  kettle,  stirring  constantly,  as  this  gelatine 
will  scorch  at  the  bottom  of  the  pan.  Let  boil  until  it  is 
entirely  dissolved,  and  shows  no  small  flakes  when  lifting 
up  the  spatula;  then  add  25  pounds  of  sugar  and  15  rounds 
of  glucose;  stir  and  cook  until  thread  is  reached;  remove 
kettle  from  fire;  color  and  flavor  to  suit;  pour  in  trays  on 
X^aper  or  mold  in  starch;  finish  by  cutting  up  and  dusting 
in  icing  sugar  or  crystalize. 

Bxirnt    Almonds. 

Take  2  pounds  of  fine  Jordan  or  Valencia  almonds,  sift 
all  the  dust  from  them;  put  a  pint  of  simple  syrup  or  1 
pound  of  white  sugar  and  %  pint  of  water  into  a  bright, 
round-bottomed  copper  basin;  place  it  upon  the  fire  and 
stir  with  a  wooden  spatula;  when  it  begins  to  boil,  throw 
in  the  almonds,  keep  them  gently  stirred  with  the  spatula 
until  the  almonds  begin  to  crack  with  a  slight  noise,  then 
immediately  remove  them  from  the  fire  and  stir  them  well 
and  vigorously  with  the  spatida  until  the  sugar  grains  to  a 
sand,  wThilst  each  almond  has  a  coating  of  the  sugar  ;  then 
throw  all  into  a  coarse,  wire  sieve,  and  sift  all  the  loose 
sugar  from  them,  and  also  separate  those  that  stick  to- 
gether; let  the  almonds  remain  in  the  sieve  in  a  heap,  and 
cover  them  with  a  folded  blanket,    in   order  to  keep  them 
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warm;  now  sweep  the  sugar  you  sifted  off  into  the  basin  and 
add  to  it  £  pint  of  syrup  or  4  pound  more  sugar,  4>  pint  water, 
and  a  teaspoonful  of  prepared  cochineal;  place  these  on  the 
fire  and  boil  to  the  soft  ball;  then  remove  from  the  fire,  and 
again  throw  in  the  almonds  and  stir  them  with  the  spatula, 
as  before,  then  sieve  off  the  loose  sugar.  Wash  your  basin 
clean,  put  in  the  almonds,  and  wash  them  over  with  a  thin 
coating  of  dissolved  shellac,  and  place  them  in  a  warm  sit- 
uation till  dry.  A  third  coating  or  charge  of  sugar  may  be 
given  the  almonds  in  the  same  manner  as  the  second,  if 
they  are  required  large. 

Cream  Almonds,   or  Almonds  Souflee. 

Boil  6  pounds  of  syrup  or  white  sugar  to  the  blow  degree, 
flavoring  it  with  orange-flower  water.  Put  1  pound  of 
Jordan  almonds,  either  blanched  or  unblanched,  as  you, 
please,  into  a  round-bottomed  copper  basin,  bright,  clean 
and  warmed,  and  while  one  person  stirs  the  almonds  with 
a  wooden  spatula,  another  person  pours  the  hot  sugar 
slowly  upon  them  in  a  small,  fine  stream.  This  sugar 
granulates  upon  the  almonds  and  coats  them,  Continue  in 
this  manner  until  your  almonds  are  coated  thick  enough 
to  suit  you.  6  pounds  of  sugar  upon  1  pound  of  almonds 
should  be  sufficient.  Another  plan  for  making  creamed 
almonds  is  to  wrap  each  separate  almond  in  a  rather  thick 
coat  of  vanilla  or  orange-flavored  fondate,  and  then  roll 
them  while  yet  moist  in  granulated  sugar.  In  an  hour  or 
two  after  rolling  they  will  be  dry  enough  for  sale. 
Noug'atine. 

Place  10  pounds  of  sugar  in  a  small  copper  pan  ;  set  on 
a  slow  fire  without  any  water,  stirring  it  constantly  until 
all  the  sugar  is  melted  to  a  golden  liquid  mass  ;  add  some 
chopped  almonds,  black  walnuts  or  any  other  chopped  nut; 
mix  thoroughly  for  a  minute  or  two  and  pour  out  on  a 
greased  marble  slab  ;  roll  out  with  a  greased  rolling  pin 
about  a  %  of  an  inch  thick,  into  oblongs  about  1  inch  wide 
and  1 1  inches  long.  These  may  also  be  run  through  the 
roller,  in  fact,  cut  any  shape  to  suit.  They  are  fine  dipped 
in  chocolate. 
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Opera   Chocolates. 

Two  pounds  of  sweet  chocolate  coating,  1%  pounds  of 
powdered  sugar,  1  pound  of  roasted  almonds,  cut  fine.  Put 
2  pounds  of  sweet  chocolate  coating  on  a  warm  slab,  and 
after  it  is  melted  mix  1  \  pounds  of  powd  red  sugar  through 
the  melted  chocolate,  or  enough  powdered  sugar  to  make 
the  chocolate  a  stiff  mass;  now  have  1  pound  of  Valencia 
almonds  roasted  and  cut  in  small  pieces  ;  mix  these  pieces 
of  almonds  through  the  chocolate  mass  and  knead  and  mix 
the  mass  till  it  is  soft  enough  to  roll  in  small  sticks  about  1 
inch  long  and  as  thick  as  a  lead  pencil;  after  you  have  the 
mass  all  rolled  in  these  small  drops  or  sticks,  allow  it  to  set 
in  a  cool  place  till  the  chocolate  hardens;  then  melt  4  or  5 
pounds  of  chocolate  coating;  place  it  on  a  slab  which  you 
use  for  coating  chocolate  work  on;  mix  the  chocolate  witll 
a  large  palette  knife  till  the  chocolate  is  just  blood  heat; 
have  a  little  heat  under  one  end  of  the  slab  so  as  to  keep 
the  chocolate  from  chilling  too  fast;  now  cover  the  small 
sticks  in  the  chocolate  and  drop  them  in  powdered  sweet 
chocolate;  dust  them  over  with  the  powdered  chocolate; 
then  lay  them  on  tins  and  set  in  a  cool  place  to  harden. 
After  you  have  the  sticks  all  covered  and  they  have  hard- 
ened, pack  and  set  in  a  dry  and  cool  place. 

Mint  Molasses  Straws. 

10  pounds  of  best  A  sugar,  2%  pints  of  water,  1  even  tea- 
spoonful  of  cream  of  tartar,  2  pints  of  New  Orleans 
molasses  ;  cook  to  335  degrees  ;  color  bright  yellow,  \  an 
ounce  of  oil  of  peppermint.  Put  10  pounds  of  best  A  sugar 
into  a  clean  copper  kettle  ;  add  2%  pints  of  water  and  1  even 
teaspoonful  of  cream  of  tartar  ;  mix  well  together  ;  then 
put  the  kettle  on  a  quick  fire  and  cook  to  330  degrees  ;  then 
add  2  pints  of  best  New  Orleans  molasses  and  continue  to 
cook  the  batch  until  it  has  reached  335  degrees ;  then 
remove  the  kettle  from  the  fire,  and  pour  it  on  an  oiled 
slab,  and  as  soon  as  it  is  cool  around  the  edges  fold  it 
together,  adding  bright  yellow  color  and  %  an  ounce  of  oil 
of  peppermint ;  then  pull  the  batch  over  the  candy  hook 
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till  it  is  bright  and  glossy  ;  then  twist  the  air  from  it  and 
form  it  in  a  round  mass  in  front  of  a  batch  warmer  ;  now 
roll  the  mass  and  pull  it  out  in  thin  sticks  about  as  thick  as 
straws,  and  let  lay  in  straight  sticks  till  they  are  cold  ; 
then  cut  in  sticks  four  inches  long  ;  then  pack  in  glass  jars 
ready  for  the  salesroom. 

Maple  "Walnut  Chocolates. 

10  pounds  of  new  maple  sugar,  3  pints  of  water  ;  cook  to 
210  degrees;  5  pounds  of  English  walnut  meats,  10  pounds 
of  chocolate  coating.  Crush  fine  10  pounds  of  new  maple 
sugar  ;  then  place  it  in  a  clean  copper  kettle,  and  add  3 
pints  of  water  ;  place  the  kettle  on  a  fire  and  stir  the  batch 
till  the  sugar  is  dissolved  ;  then  cover  the  kettle  over  and 
cook  to  210  degrees  ;  place  the  batch  on  a  clean  slab  and  let 
lay  till  it  is  partly  cool ;  then  work  with  a  paddle  till  it  is 
thoroughly  creamed  ;  then  spread  a  damp  cloth  over  the 
mass,  allowing  it  to  remain  till  it  is  thoroughly  mellow  and 
creamy  ;  now  place  a  few  pounds  of  the  cream  in  bonbon 
dipping  pot  and  warm  and  stir  till  it  is  thin  ;  then  dip 
about  5  pounds  of  English  half  walnut  meats  in  the  cream, 
one  at  a  time,  and  drop  on  waxed  paper ;  then  melt  or 
warm  more  cream  and  dip  the  walnuts  the  second  time  ; 
now  after  they  are  cool  have  10  pounds  of  chocolate  coating 
melted  down  in  a  steam  bath  and  then  turn  it  out  on  a 
warm  slab,  and  work  it  over  the  slab  till  it  is  just  about 
blood  heat ;  then  with  a  fork  dip  the  cream  maple  walnuts 
in  the  chocolate  and  drop  on  waxed  paper,  and  let  set  in  a 
cool  place  till  they  are  firm  ;  then  pack  in  boxes. 

Cocoanut  Biscviit. 

Place  12  pounds  of  sugar,  21  pounds  of  glucose,  and  £0 
pounds  of  freshly-grated  cocoanuts  in  a  large  copper  basin, 
or  in  a  steam  jacket  kettle  with  stirrer;  set  on  a  slow  fire, 
or  when  steam  is  used  apply  sufficient  steam  to  keep  the 
batch  boiling,  and  cook  to  a  good  ball.  Take  the  mixture 
out  and  put  it  on  a  sugar-dusted  marble  and  cover  with  a 
bag;  roll  the  batch  out  with  a  greased  rolling  pin  and  cut 
out  biscuits  J  of  an  inch  thick;"  place  them  on  thin   sheets 
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of  paper  close  together;  put  on  a  baking  tin  and  bake  in  a 
sharp  oven.  These  biscuits  should  not  become  colored  at 
all  on  the  bottom,  but  the  top  should  be  a  nice  fawn  color. 
Let  cool  before  packing,  because  if  packed  while  warm  they 
will  get  soft  and  sticky.     Keep  in  a  dry,  cool  place. 

Punch  a  la   Daumont  a  la  Romaine. 

Make  2  quarts  of  strawberry  water  ice.  When  this  is 
ready  make  an  Italian  meringue  paste  from  4  whites  of 
eggs,  %  a  pound  of  sugar,  cooked  to  236  degrees  on  the  ther- 
mometer; pour  the  sugar  gradually  over  the  whites,  beat- 
ing all  the  time  until  nearly  cold.  When  ready  to  serve 
add  half  a  bottle  of  good  champagne  which  has  been  on 
ice;  mix  well  with  the  cream  spatula  and  serve  in  glasses 
made  for  this  purpose.     Color  the  punch  a  nice  pink  rose. 

Cocoanut  Bvitter  Wafers. 

5  pounds  of  best  A  sugar,  1  pound  of  glucose,  1  pint  of 
water,  cook  to  325  degrees  ;  \  pound  of  butter,  %  pound  of 
fine  cocoanut,  put  2  pounds  of  best  A  sugar  in  a  copper 
kettle  and  add  i  pound  of  glucose  and  1  pint  of  water,  set 
the  kettle  on  a  quick  fire  and  stir  until  the  sugar  is 
dissolved,  then  cook  to  325  degrees,  then  remove  from  the 
ftre  and  add  %  a  pound  of  butter  and  J  a  pound  of  fine 
cocoanut,  mix  well  through  the  batch  and  turn  it  into  a 
bonbon  dropper  funnel,  then  drop  the  taffy  on  an  oiled  slab 
in  wafers  about  the  size  of  a  silver  half-dollar,  and  when 
they  are  cold  they  are  ready  for  use. 

Vanilla  Extract. 

OLD  WAY. 

First  cut  fine  %  pound  vanilla  beans;  soak  in  2  quarts 
luke-warm  water,  and  leave  in  a  warm  place  for  24  hours. 
Then  add  2  quarts  pure  alcohol  and  1  pound  sugar,  which 
will  have  to  stand  three  months  or  more,  before  it  is  ready 
to  use;  4  ounces  of  tonky  bran  may  be  added,  if  desired  to 
make  it  a  little  cheaper. 
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"Vanilla  E-xtract. 

NEW  WAY — MUCH  CHEAPER. 

Three-quarters  of  an  ounce  vanilline  crystals,  J  ounce 
coumarine,  dissolved  in  20  ounces  pure  alcohol;  let  stand  30 
minutes;  dissolve  2  pounds  sugar  in  2%  quarts  water,  col- 
ored to  suit  with  burnt  sugar.  When  sugar  is  dissolved, 
mix  the  above  with  sugar  and  water  and  it  is  ready  for  use, 
which  is  30  minutes  to  make  1  gallon  ready  to  use.  We 
guarantee  this  extract  to  give  as  good  satisfaction  any  ever 
bought  for  $8  or  $10  per  gallon. 

Dry  "Vanilline  Flavor. 

Powder  the  vanilline  very  fine  with  a  little  pulverized 
sugar;  now  add  enough  powdered  sugar  to  the  powdered 
vanilline  to  make  a  strong  flavor;  mix  and  sieve  it  several 
times  in  order  to  have  the  vanilline  well  amalgamated. 
About  5  pounds  of  sugar  to  1  ounce  of  vanilline  will  do. 

YorK  Taffy,  No.  1. 

5  pounds  G.  sugar,  3  pounds  glucose,  2  ounces  paraffine 
wax,  1  teaspoonful  of  salt,  i  pound  of  butter,  4  thin  sheets 
of  gelatine  soaked  in  cold  water  15  minutes.  Boil  sugar, 
glucose,  salt  and  wax  to  265,  with  1  quart  of  water.  When 
this  degree  is  reached  set  off  and  add  the  butter  ;  allow 
the  butter  to  melt  thin.  Put  back  on  fire,  stir  and  boil 
until  butter  is  thoroughly  mixed  in  ;  remove  from  fire  and 
add  gelatine  ;  flavor  well  and  pour  on  slab.  Turn  edges 
up,  cool  quick,  put  on  hook,  pull  fast  until  stiff,  pull  thin 
and  put  in  pans.  Any  color  or  flavor  may  be  made  from 
this  batch. 

"Valuable    Information      Concerning    Ice    Creams 
and  "Water  Ices. 

As  we  have  often  stated  it  is  far  worse  to  use  too  much 
sugar  in  ice  cream,  leaving  it  to  the  maker  to  add  more 
sugar  if  wanted,  because  ice  cream  should  only  be  a  light 
refreshment  that  people  may  consume  much  of  it  without 
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injuring  their  stomachs.  There  is  nothing  so  bad  for  the 
health  as  real  buttery  cream,  overloaded  with  sugar,  at 
the  end  of  a  full  meal.  On  the  other  hand  cream  or  water 
ices,  which  are  sweetened  too  much,  require  a  great  deal 
more  ice  to  freeze  than  would  be  the  case  if  sweetened  to 
the  right  degree.  Another  important  matter  to  be  taken 
into  consideration  is  the  material  to  be  used.  All  creams 
which  contain  only  milk  or  cream  and  flavored  with  ex- 
tracts of  any  kind,  or  flavored  with  different  kinds  of  nuts, 
should  be  sweetened  less  than  those  containing  pure  fruit 
juices  or  fruit  pulp.  With  water  ices  the  case  is  a  little 
different.  While  it  is  essential  to  avoid  the  error  of  adding 
an  excess  of  sugar  in  making  ices,  because  these  ices  will 
be  difficult  to  freeze,  and  will  sometimes  get  ropy,  it  is  of 
equal  importance  that  you  should  not  fall  into  the  other 
extreme.  The  fear  of  not  doing  right  must  not  mislead 
you  into  actually  doing  wrong  ;  for  when  water  ices  are 
prepared  with  an  insufficient  quantity  of  sugar,  they  are 
poor,  will  have  a  very  coarse  grain,  which  will  soon  trans- 
form into  blocks  of  ice,  when  standing  only  a  short  time, 
and  are  hardly  worth  being  sent  to  the  table.  These  pre- 
liminaries are  necessary  to  prevent  beginners  from  going 
from  one  extreme  to  another,  and  to  save  them  much  in- 
convenience by  dissatisfied  customers. 

0  Ice  Cream — the  Latest. 

To  make  5  gallons  of  ice  cream,  use  2h  gallons  good  sweet 
cream,  2 J  pounds  fine  sugar,  2%  ounces  extract  of  vanilla, 
1%  ounces  of  gold  or  silver  label  gelatine.  First  soak  gela- 
tine in  1  quart  of  fresh  milk  until  soft;  then  set  the  can 
with  the  milk  and  gelatine  into  a  dish  of  hot  water  to  heat 
the  milk,  and  dissolve  gelatine;  when  gelatine  is  dissolved 
strain  into  the  cream  which  has  been  sweetened;  mix  well ; 
be  sure  to  work  this  just  as  receipt  calls  for  ;  after  it  has 
all  been  mixed  and  all  the  ingredients  have  been  added,  and 
the  batch  is  ready  to  freeze,  do  not  freeze  but  let  it  set  for 
about  two  hours,  so  as  to  let  the  gelatine  thicken  the  cream, 
as  it  takes  time  for  the  gelatine  to  work.  The  mistake 
nearly  everyone  makes  is  freezing  the  cream  too  soon  after 
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the  gelatine  is  put  in.  Do  not  nse  any  ice  while  the  cream 
is  getting  thick.  Cream  must  not  be  frozen  too  quickly; 
take  about  30  minutes;  have  your  ice  fine  and  mixed  well 
with  the  salt;  use  about  2  quarts  rock  salt  for  60  pounds  of  ice. 

Lemon  Extract. 
Place  1  ounce  oil  of  lemon  and  16  ounces  of  alcohol  in  a 
%  gallon  bottle  with  %  ounce  of  magnesia.  Shake  for  5 
minutes  and  let  stand  half  hour  to  allow  the  alcohol  to  cut 
the  oil  thin;  add  16  ounces  cold  water;  shake  well;  now 
place  a  sheet  of  filter  paper  in  a  glass  funnel  and  place  the 
funnel  in  the  neck  of  a  clean  bottle  and  pour  the  mixture 
in  the  funnel.  This  will  cause  the  lemon  extract  to  filter 
through  drop  by  drop  and  be  bright  and  clear. 

How  to  Save  Sugar, 

GET  A  BETTER  AND  THINNER   SYRUP  AND   SAVE  MONEY  BY 

USING  HEYDEN   SUGAR  CRYSTAL. 

We  call  your  attention  to  two  such  products  made  by 
Chemische  Fabrik  von  Heyden,  Radebeul,  Germany — one 
about  500  times  sweeter  than  ordinary  cane  sugar ;  the 
other  betwreen  550  and  600  times  sweeter.  The  first,  Heyden 
sugar  crystal  (500  times  sweeter),  is  readily  soluble  in  cold 
water,  cold  wine,  or  alcohol,  or  any  other  liquid  in  which 
cane  sugar  is  soluble.  This  we  recommend  for  use  in  min- 
eral waters,  wines,  etc.,  where  a  cold  solution  is  preferred. 
One  pound  of  Heyden  sugar  crystal,  eqalling  500  pounds 
sugar,  can  be  dissolved  in  as  little  as  1  gallon  of  cold  water, 
In  order  to  examine  the  flavor  of  Heyden  sugar  crystal  it 
should  be  tried  only  in  very  diluted  solution,  as  in  its  solid 
state  its  taste  is  far  too  intense.  One  or  2  of  the  crystals 
dissolved  in  a  glass  of  cold  water  will  give  you  a  good  idea 
of  its  flavor  as  well  as  of  its  strength.  The  use  of  Heyden 
sugar  crystal  is  very  simple  and  is  easily  understood  by 
anyone.  Gat  your  proportion  in  accordance  with  the 
amount  of  sugar  usually  employed,  in  order  to  obtain 
its  pleasant  effect  to  the  taste  it  must  be  reduced  about 
4,000  times.  The  following  table  will  assist  in  getting  the 
proportions: 
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1  lb.  =  500  lbs.  sugar,  or  64  gals,  syrup  of  8-lb.  strength. 
\  lb.  =  250  lbs.  of  sugar,  or  32  gals  syrup  of  8-lb.  strength 
£  lb.  =  125  lbs.  of  sugar,  or  16  gals,  of  syrup  8-lb.  strength 
1  oz.  -  31J  lbs.  of  sugar,  or  4  gals,  of  syrup  8  lb.  strength 
%  oz.  =  16  lbs.  of  sugar,  or  2  gals  of  syrup  8-lb.  strength 
J  oz.  =8  lbs.  sugar,  or  1  gal.  syrup  of  8-lb.  strength. 
14  grs.  =  1  lb.  sugar,  or  1  pint  of  syrup  of  8-lb.  strength 

For  example,  on  a  100-pound  basis,  combine  50  pounds 
sugar  and  1%  ounces  Heyden's  sugar  crystal.  The  com- 
bination will  increase  the  sweetening  property  of  both 
from  10  to  15  per  cent.  For  sale  by  A.  Klipstein  &  Com- 
pany, 17  Lemoine  street,  Montreal,  Que.,  and  136  Kinzie 
street,  Chicago,  111. 

D\irnt  S\ig;ar    Color. 

Place  sugar,  any  quantity,  in  a  clean  pan  with  water 
enough  to  dissolve.  Let  boil  the  same  as  a  batch  of  candy. 
Let  boil  until  it  smokes  for  about  5  minutes,  first  a  dark 
smoke,  then  a  light  colored  smoke  will  rise.  Watch  close 
until  the  light  colored  smoke  rises,  then  add  water 
enough  to  make  a  syrup  and  let  boil  for  one  or  two 
minutes.     Let  cool  and  it  is  ready  to  use. 

Biscuit  Glace. 
There  are  many  different  kinds  of  biscuit  glace.  For 
these  biscuits  it  is  necessary  to  have  some  paper  cases, 
either  square,  round  or  oval,  according  to  the  taste  or 
occasion.  Second,  an  ice  cave,  to  receive  the  biscuits  after 
they  are  filled.  The  plain  vanilla  biscuits  are  made  as 
follows  : — Beat  12  fresh  yolks  of  eggs,  with  1  pound  of  fine 
white  sugar,  until  white  and  light ;  add  1J  pints  of  whipped 
cream,  the  seeds  of  2  vanilla  beans,  and  mix  .all  well.  Fill 
the  paper  cases  with  the  mixture  ;  surround  them  with  a 
band  of  stiff  paper  of  sufficient  width  to  reach  a  little 
above  the  edges  of  the  cases,  the  bands  to  be  pinched, 
stuck  or  pinned  together  at  one  corner,  so  as  to  render 
them  secure.  The  biscuits  filled,  place  them  in  the  ice 
cave  and  imbed  this  in  ice  in  the  usual  way.  To  make 
these   biscuit  fancies  they  may    be  glaced  on    top  with 
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chocolate  cream  ice  or  with  a  red  cherry  water  ice.  Put 
back  in  the  cave  and  serve  after  removing  the  paper  bands. 
Another  biscuit  glace  is  made  as  follows  : — Ingredients — 
1  pint  of  syrup  of  thirty-two  degrees  strength,  1  pint  of 
strawberry  pulp,  15  yolks  of  eggs,  vanilla,  %  a  pint  of 
double  cream,  whipped.  Mix  the  syrup  and  yolks  ;  strain; 
then  add  the  strawberry  pulp  and  vanilla ;  place  the 
mixture  in  a  small  copper  kettle,  previously  w^armed  with 
hot  water  and  wiped  out ;  whisk  the  composition  lightly, 
yet  brisk iy,  with  the  bottom  of  the  kettle  standing  several 
inches  in  hot  water,  till  it  assumes  the  appearance  of  a 
substantial  creamy  batter  and  at  the  same  time  feels  tepid 
to  the  touch  ;  you  will  continue  whisking  the  composition 
for  about  10  minutes  longer  out  of  the  water  ;  then,  the 
paper  cases  being  already  placed  in  the  ice  cave,  lightly 
and  gently  incorporate  the  whipped  cream  and  fill  the 
composition  into  the  cases  ;  and  before  serving  cover  the 
surface  with  some  powdered  brown-baked  Savoy  biscuits, 
or  else  garnish  to  suit  your  taste.  Some  caterers  garnish 
with  a  water  ice.  Place  in  the  cave  and  serve  after  the 
water  ice  has  set  firm  again. 

Frozen   Nesselrode  Pudding. 

Take  3  pints  of  rich  cream,  1  pound  of  sugar,  the  yolks 
of  6  eggs,  and  |  pound  of  sweet  almonds,  pounded  to  a 
smooth  paste  in  a  marble  mortar,  and  moisten  with  suffi- 
cient whites  of  eggs  to  prevent  their  oiling.  Mix  these  in- 
gredients well  together;  put  them  in  a  bright  and  clean  pan 
on  a  gentle  fire,  and  stir  until  it  begins  to  thicken  ;  then 
immediately  remove  it  and  transfer  it  to  an  earthen  or 
porcelain  vessel,  and,  when  cold,  pour  it  into  your  freezer 
and  freeze,  and,  when  sufficiently  congealed,  add  to  it  1 
wineglassful  of  cognac  and  two  of  maraschino.  Continue 
to  freeze,  and,  when  frozen,  add  1%  pounds  of  preserved 
fruits,  consisting  of  equal  portions  of  apricots;  green 
gages,  cherries,  and  currants,  washed,  picked  and  dried, 
all  the  fruits  stoned  and  cut  up  into  small  pieces ;  in- 
corporate the  cut  fruits,  with  the  frozen  pudding,  by  means 
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of  a  long-handled  spatula;  it  may  then  be  molded  and  im- 
bedded in  broken  ice  and  salt  until  needed  for  use.  Turn 
from  the  mold  in  the  same  manner  as  other  ices.  This 
frozen  pudding  is  usually  filled  into  a  melon-shaped  mold, 
and,  after  being  turned  out  upon  the  dish,  it  is  covered 
either  with  a  meringue  mass,  or  with  a  staunch  whipped 
cream;  highly  flavored  with  vanilla  sugar,  and  sprinkled 
over  with  pistache  nuts,  blanched,  dried  and  chopped  fine; 
and  if  you  wish  your  fruits  nice  and  soft,  when  frozen  soak 
%  hour  in  wine  or  brandy  and  before  freezing. 

CrusHed   Fruits. 

PINEAPPLES. 

Take  some  ripe  pineapples  ;  cut  them  in  4  or  6  pieces  and 
ran  them  through  a  cider  mill ;  press  them  out  in  a  press  ; 
strain  through  a  fine  sieve  ;  put  in  strong  bottles  ;  cork 
with  good  new  corks  ;  tie  the  bottles  crosswise  with  strong 
twine.  Have  a  wooden  lid  ready,  which  provide  with 
about  a  dozen  holes  ;  lay  it  on  the  bottom  of  a  copper- 
kettle  or  in  a  steam  jacket  kettle  ;  stand  your  bottles  on 
the  board  ;  fill  the  kettle  with  cold  water  so  it  will  reach 
up  to  the  necks  of  the  bottles  ;  set  on  the  fire  and  let  the 
water  come  to  a  boil  by  slow  heat  ;  let  the  water  boil 
about  30  to  35  minutes  ;  remove  the  kettle  from  the  fire  and 
let  the  bottles  cool  off.  When  the  fruits  are  all  used  up 
dip  the  neck  of  each  bottle  in  melted  sealing  wax  to  prevent 
the  air  from  penetrating  through  the  corks,  and  store 
away  in  a  dry  and  cool  place. 

STRAWBERRIES. 

Mash  the  berries,  either  by  hand  or  by  running  them 
through  a  cocoanut  grater  ;  press  out  all  the" juice  and  pro- 
ceed as  above.  This  juice  is  generally  used  for  soda  water. 
Sweeten  when  ready  for  use  to  suit  taste.  Crushed  fruits 
for  ice  cream  are  prepared  as  follows  : — Pare  the  pine- 
apples and  grate  them  on  a  cocoanut  grater ;  take  12 
ounces  of  sugar  to  each  pound  of  pulp  ;  fill  up  in   bottles 
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and  steam  40  minutes.  Strawberries  are  picked,  washed 
and  run  through  a  sieve  ;  sweeten  with  pulverized  sugar, 
8  ounces  to  1  pound  of  pulp  ;  stir  well  for  a  few  minutes  ; 
fill  in  bottles ;  cork  and  tie  them  down  well ;  steam  30 
minutes.  Another  way  to  prepare  crushed  fruits  is  as 
follows  :— Heat  your  fruit  in  a  clean  copper  kettle  ;  cook  1 
pound  or  less  sugar  to  the  crack,  according  to  the  quantity 
of  fruit  you  use  ;  stir  the  fruits  in  the  boiled  sugar  ;  let  it 
boil  up  again  and  fill  in  glass  jars  or  in  earthen  tureens  ; 
cover  with  wax  paper  and  tie  paper  over  the  jars  to  keep 
out  dust.  This  fruit  will  keep  very  well  in  a  cool  place. 
Should  the  fruits  be  very  watery  then  it  will  do  well  to 
evaporate  them  a  little  over  a  slow  fire  ;  then  mix  with 
the  sugar  and  finish  as  above. 

Orang'e  Phosphate. 

Essence  of  orange  (J)  1  to  4  fl.  drams,  solution  acid  phos- 
phates 12  ounces,  solution  citric  acid  (50  per  cent.)  1  ounce, 
caramel  coloring  1  dram,  cochineal  coloring  15  minims. 
The  quantities  given  are  sufficient  to  flavor  1  gallon  of 
syrup.  Here  is  a  formula  for  "blood  orange  phosphate:" 
Raspberry  juice,  6  ounces;  extract  orange,  1%  ounces;  fruit 
orange;  j  ounce;  syrup,  1  gallon;  red  coloring  enough.  The 
addition  of  raspberry  juice  improves  the  orange  flavor. 
The  acid  phosphate  (one  dram)  is  added  when  the  drink  is 
served.  Citric  acid  is  no  doubt  the  best  acid  upon  hygienic 
grounds  for  fountain  use.  It  should  not,  however,  take  the 
place  of  "acid  phosphate"  in  a  "phosphate"  drink.  It 
may  answer  the  purpose  perfectly,  but  it  is  not  honest  If 
the  customer  calls  for  a  phosphate  drink  give  him  one  that 
contains  the  real  thing. 

"Wild  Cherry  and  Orange  Phosphate. 

A  satisfactory  wild  cherry  phosphate  has  been  made  by 
adding  to  the  solution  a  small  quantity  of  the  National 
Formulary  a  small  quantity  of  extract  wild  cherry.  The  exact 
quantities  necessary  to  flavor  a  gallon  of  syrup  you  can 
easily  determine  by  a  few  experiments.     Dubelle  gives  the 
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following  formula  for  wild  cherry  phosphate  : 

Pure  wild  cherry  syrup,  6  pints  ;  pure  grape  syrup,  1  pint  : 
sherry  wine,  1  pint ;  acid  solution  phosphates,  1  pint. 

The  acid  solution  phosphates  is  made  as  follows  :  potas- 
sium phosphate,  1^  drams;  magnesium  phosphate,  2§  drains: 
sodium  phosphate,  1J  drams  ;  calcium  phosphate,  4  drams  ; 
orthophosphoric  acid,  8  fluid  ounces ;  water  enough  to 
make  8  pints. 

Cherry  Phosphate  Syrup. 

Essence  bitter  almond,  10  drams ;  acid  phosphate,  12 
ounces  ;  fruit  acid,  1  ounce ;  simple  syrup,  3  quarts  ;  cara- 
mel coloring,  1  dram  ;  cochineal  coloring,  J  dram. 

Another  formula  from  the  spatula,  and  which  contains 
no  phosphate,  is  this  one  :  Fluid  extract  wild  cherry,  2 
drams  ;  tincture  cudbear,  2  drams  ;  port  wine  and  spirits 
cognac  brandy,  of  each,  A  drams  ;  fruit  acid,  2  drams  ;  add 
to  all  mixed  a  sufficient  quantity  of  syrup  to  make  1  quart. 

The  Soda   Fountain. 

PRACTICAL   SUGGESTIONS,    TRIED  FORMULAS  FOR  DELICIOUS 
DRINKS,    ETC. 


KEEPING   SODA   COOL. 

In  packing  ice  into  the  cooler,  first  put  in  pieces  about 
the  size  of  a  hen's  egg,  and  larger  pieces  on  top.  Be  care- 
ful to  keep  drainage  pipes  open  to  prevent  accumulation  of 
water  in  ice  chest.  Shaved  ice  is  indispensable  in  mixing 
fancy  drinks.  It  is  best  kept  in  ice  chests  niade  for  this 
purpose  of  wood,  lined  with  copper  and  placed  as  part  of 
sink  under  the  dispensing  counter.  Where  large  quantities 
are  used  it  may  be  moulded  into  pyramids  and  placed  upon 
a  plate  tray  on  the  dispensing  counter.  When  required 
for  use  take  from  the  top  of  the  pyramid,  using  a  spoon  or 
scoop. 
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MIXING  EGG   DRINKS. 

Draw  desired  syrup  or  syrups  into  glass  ;  into  shaker 
put  q.  s.  crushed  ice,  break  egg  into  shaker  with  one  hand 
by  holding  egg  in  fingers,  the  thumb  being  made  to  give 
upward  pressure  on  one  end,  and  third  and  fourth  fingers 
on  the  other.  Strike  the  egg  on  edge  of  shaker  and  pull 
apart  in  above  manner  ;  put  syrup  into  shaker  with  egg 
and  ice  and  shake  well,  holding  both  thumbs  against 
bottom  of  glass  and  fingers  around  shaker,  moving 
arms  outward  from  body  ;  strain  into  clean  glass  ;  wash 
ice  out  of  shaker  ;  then  add  soda,  using  fine  stream  freely. 

THROWING  EGG  DRINKS. 

Much  value  is  added  to  all  egg  drinks  by  "throwing" 
them.  This  is  done  by  taking  shaker  containing  egg  drink 
to  which  soda  has  been  added,  holding  shaker  aloft  in  one 
hand  and  glass  at  end  of  shaker  with  the  other.  Gradually 
lower  glass  (still  holding  shaker  aloft).  This  gives  it  the 
appearance  of  being  drawn  out.  By  giving  both  shaker 
and  glass  a  rotating  movement  the  drink  may  be  curved 
from  shaker  to  glass.  One  of  the  most  essential  points  is 
good  syrups  and  to  obtain  same  use  only  the  best  fruit 
juices,  etc.  Never  use  extracts  in  making  fruit  syrups.  In 
making  plain  or  simple  syrup  use  best  grade  of  granulated 
or  cut-loaf  sugar.  Plain  syrup  may  be  made  by  dissolving 
sugar  in  clear  water  in  a  clean  keg  or  barrel,  using  10 
pounds  of  sugar  to  1  gallon  of  water.  Also,  in  the  following 
manner  : — Sugar  10  pounds,  water  1  gallon  ;  bring  to  boil- 
ing point  and  strain. 

CHOCOLATE    SYRUP. 

After  many  experiments  the  following  has  been  adopted 
by  the  writer  : — Chocolate  syrup  should  be  made  in  small 
quantities,  as  all  chocolate  is  liable  to  fermentation.  Al- 
ways keep  in  a  pitcher  or  wide-mouthed  bottle  on  ice. 
Powdered  chocolate,  8  ounces  ;  sugar,  74  pounds  ;  water; 
2J  quarts  ;  extract  vanilla,  1  ounce.     Make   chocolate  into 
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a  thick  paste  by  addition  of  hot  water  and  gradually  add 
rest  of  water  ;  add  sugar ;  place  on  fire  and  boil  1  or  2 
minutes,  stirring  constantly  ;  strain  while  hot,  and  when 
cool  add  extract  of  vanilla.  In  serving  add  about  two 
ounces  of  plain  cream  to  each  glass. 

LEMON   SYRUP. 

Outer  or  yellow  peel  of  six  lemons,  juice  of  six  lemons, 
citric  acid  1  ounce,  plain  syrup  1  gallon,  soda  foam  1  ounce. 
Rub  peel  up  in  mortar  with  citric  acid  ;  add  lemon  juice, 
macerate  12  hours  ;  squeeze  through  cheese  cloth ;  add 
syrup,  strain  and  add  soda  foam. 

ORANGE   SYRUP. 

Same  as  lemon,  substituting  oranges  and  using  only  i 
ounce  of  citric  acid. 

FRUIT   SYRUP. 

• 

Strawberry,  raspberry,  pineapple,  blackberry,  cherry, 
currant,  etc.  Fruit  juice  (desired  flavor)  1  quart,  plain 
syrup  3  quarts,  fruit  acid  1  ounce,  soda  foam  1  ounce.  A 
good  plan  is  to  mix  fruit  juice  and  syrup  ;  bring  to  boiling 
point,  and  when  cool  add  fruit  acid  and  soda  foam.  This 
improves  keeping  qualities  of  syrup  and  develops  taste  of 
fruit  more  strongly. ,  Color  strawberry,  cherry  and  currant 
with  soluble  carmine,  taking  care  not  to  use  too  much 
coloring  matter,  as  the  public  object  to  syrups  too  deeply 
colored.  Color  raspberry  with  carmine  and  caramel ; 
peach  a  light  yellow,  with  saffron  or  sugar  yellow. 

NECTAR  SYRUP. 

Pineapple  syrup,  J  gallon  ;  strawberry  syrup,  A  gallon  ; 
lemon  syrup,  J  gallon  ;  oil  bitter  almonds,  6  drops  ;  color 
deep  red  and  add  1  ounce  in  soda  foam. 

GINGER  SYRUP. 

Essence  Jamaica  ginger,  4  ounces  ;  plain  syrup,  1  gallon  ; 
soda  foam,  1  ounce  ;  caramel,  1  ounce. 
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SARSAPARILLA  SYRUP. 


Extract    sarsaparilla,    1   ounce ;   plain  syrup,    1   gallon ; 
soda  foam,  1  ounce  ;  caramel,  1%  ounces. 


COFFEE   SYRUP. 


Ground  coffee      pound  ;  water,  \  gallon  ;  sugar,  6  pounds 
soda  foam,  1  ounce  ;  caramel,  1%  ounces. 

Boil  coffee  and  water  together  a  few  minutes  ;  strain  and 
add  to  liquid  obtained  enough  water  to  make  %  gallon  ;  add 
sugar  ;  bring  to  boil,  and  when  cool,  add  other  ingredients. 


SHERBET  SYRUP. 

Pineapple  syrup,  J  gallon  (7  pints);  sherry  wine,  J  gallon 
(1  pint);  fruit  acid,  1  ounce  ;  soda  foam,  1  ounce  ;  color 
bright  red. 

FRUIT  ACID. 

Citric  acid,  4  ounces  ;  hot  water,  8  ounces.  Dissolve  acid 
in  water  and  filter. 

SODA  FOAM. 

Ground  soap  bark,  8  ounces  ;  hot  water,  3  quarts ; 
glycerine,  4  pint.  Put  soap  bark  into  hot  water  ;  macerate 
2  hours ;  drain  off  liquid  and  add  q.  s.  water  to  make  7i 
pints  ;  add  glycerine. 

ORGEAT   SYRUP. 

Oil  bitter  almonds,  4  drops ;  orange  flower-water,  2 
ounces  ;  plain  syrup,  1  quart,  Dissolve  oil  in  a  little 
alcohol ;  add  to  syrup  ;  then  add  orange  flower-water  and 
i  ounce  soda  foam. 

MAPLE   SYRUP. 

Maple  sugar,  6%  pounds  ;  water,  %  gallon.  Bring  to  boil. 
When  cool  add  %  an  ounce  of  fruit  acid  and  1  ounce  soda 
loam. 
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A.  New  Flavor. 

Perfumed  tea  that  leaves  a  lasting  fragrance  in  the 
mouth,  and  is  as  good  cold  as  hot,  moreover,  tea  that  can 
be  used  to  flavor  custards  and  ices,  and  the  aroma  of  which 
is  further  developed  by  "  a  drop  of  the  cratur,"  must,  in- 
deed, be  a  delectable  beverage  to  picnic  parties.  This 
article,  named  "  Faham  Tea,"  is  a  product  obtained  from 
the  flat  dried  leaves  of  a  small  species  of  orchid  (Angraecum 
fragrans)  with  white  flowers,  which  grows  as  a  parasite 
hanging  from  the  trees  in  the  forests  of  Mauritius  and  Re- 
union. The  above  may  be  of  interest  to  confectioners  who 
are  on  the  alert  for  novelties. 

Japanese   Ices. 

The  Japanese  vendor  grates  from  a  block  of  pure  ice  as 
much  as  is  required  for  a  single  customer.  This  is  trans- 
ferred to  a  plate,  and  over  it  a  small  quantity  of  powdered 
sugar  is  sifted  ;  then  the  juice  of  some  fruit,  such  as  a 
lemon,  is  poured,  or  rather  squeezed,  upon  the  rest,  and  a 
compound  edible  with  a  spoon  is  the  result. 

"Water  Ices. 

DAMSON  WATER  ICE. 

Take  1  quart  of  damsons,  pulped  ;  1J  pints  of  simple 
syrup  and  1  white  of  egg  of  meringue  mass.  Mix  the  in- 
gredients and  work  the  composition  in  the  freezer,  and 
when  sufficiently  frozen  it  may  be  imbedded  in  the  ice  in 
its  mould.  The  meringue  mass  should  be  added  and  worked 
into  the  mixture  after  it  is  frozen. 

FRUIT  WATER  ICE. 

These  consist  of  the  juice  or  pulp  of  fruits  mixed  with 
syrup,  lemon  juice  and  a  little  water  so  as  to  bring  them 
to  a  good  flavor  and  consistence  when  frozen. 

Strict  attention  should  be  given  to  the  proportion  of  in- 
gredients composing  different  ices,  for  while  small  quan- 


PRACTICAL  GUIDE.  57 


tities  of  flavoring  in  some  cases  will  prove  sufficiently 
powerful  to  impart  a  pleasant  taste,  an  overdose,  on  the 
other  hand  would  produce  an  unsatisfactory  result.  As  a 
general  rule,  it  is  better  to  run  the  chance  of  using  too 
small  a  quantity  of  flavoring  than  an  excess. 

We  have  recommended  the  use  of  syrup  of  different  de- 
grees of  strength  for  sweetening  ices  as  by  far  the  simplest 
and  easiest  method  or  amalgamation  with,  and  giving  body 
to,  the  other  ingredients  composing  the  ices,  Great  atten- 
tion should  be  paid  to  avoid  overcharging  ices  with  sugar, 
for  in  that  state  they  would  be  too  rich  or  ropy  and  difficult 
to  freeze,  in  such  cases,  hpwever,  the  composition  may  be 
instantly  rectified  by  adding  a  little  fruit  juice  or  water. 
While  however,  it  is  essential  to  avoid  the  error  of  adding 
an  excess  of  sugar,  it  is  of  equal  importance  not  to  fall  into 
the  other  extreme,  for,  when  ices  are  prepared  with  an  in- 
sufficient quantity  of  sugar,  they  are  poor  and  imperfect 
and  hardly  worth  being  sent  to  the  table.  We  will  give  an 
example  or  two  of  the  proper  composition  of  ices. 

RED  CURRANT  WATER  ICE. 

Take  one  pint  of  syrup  at  thirty-two  degrees  of  strength', 
one  pint  and  a  half  of  juice,  made  by  pressing  two-thirds 
of  red  currants  and  one-third  raspberries  with  a  wooden 
spoon  through  a  hair  sieve  ;  use  sufficient  fruit  to  produce 
the  pint  and  a  half  of  juice,  say  a  pound  and  half  of 
currants  and  eight  ounces  of  raspberries  and  a  half  a  pint 
of  water.  Mix  the  fruit  juice  and  syrup  in  a  basin,  and  use 
the  sacharomenter  or  syrup  guage  to  ascertain  that  the 
mixture  has  the  required  strength  and  marks  twenty -four 
degrees.  In  the  case  of  the  mixture  being  too  thin,  too 
poor  in  sugar,  the  sacharometer  would  mark  below  the 
twenty-four  degrees,  and  this  can  be  rectified  by  adding 
more  syrup  to  bring  the  mixture  to  the  right  point.  If  too 
rich  in  sugar  it  will  mark  a  higher  number  than  twenty- 
four  ;  add  a  little  water  to  bring  it  to  the  correct  propor- 
tions by  reducing  it  to  24  degrees. 
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RASPBERRY  AND   STRAWBERRY  WATER  ICE. 

These  are  made  by  using  1%  pints  of  raspberry  juice,  1 
pint  of  32  degrees  syrnp,  a  wineglassful  of  red  currant  juice 
or  the  juice  of  J  a  lemon  and  %  a  pint  of  water ;  then  freeze; 
when  sufficiently  frozen  it  may  be  moulded.  The  addition 
of  1  white  of  egg  in  meringue  mass  in  finishing  this  or  any 
pther  water  ice  constitutes  the  Neapolitan  method  of 
making  ices  ;  the  meringue  mass  gives  a  greater  body  to 
the  composition,  and  also  renders  it  more  unctuous. 

Apricot  Creams. 

8  pounds  of  best  A  sugar,  1  pound  of  glucose,  2  pints  of 
water,  cook  to  240  degrees,  2  pounds  of  prepared  almond 
paste,  flavor  with  bitter  almonds.  Cut  in  thin  flakes  2 
pounds  of  prepared  almond  paste  ;  then  put  8  pounds  of 
best  A  sugar  in  a  copper  kettle  and  add  1  pound  of  glucose 
and  2  pints  of  water ;  set  the  kettle  on  a  quick  fire  and 
cook  the  batch  to  240  degrees  ;  then  remove  the  kettle 
from  the  fire  and  drop  in  the  batch  the  2  pounds  of  pre- 
pared almond  paste  ;  then  pour  it  on  a  clean  slab ;  have 
the  slab  wet  by  sponging  it  over  with  a  wet  sponge,  allow- 
ing the  batch  to  become  partly  cool ;  then  turn  it  to  a 
cream,  and  when  it  finally  sets  in  a  firm  mass  spread  a 
damp  cloth  over  it,  and  allow  it  to  remain  mellow  for  45 
minutes  ;  then  knead  the  batch  well  and  flavor  with  bitter 
almond  ;  then  color  it  a  peach  or  apricot  color  ;  then  form 
it  into  balls  about  as  large  as  a  small  apricot  ;  then  mark 
it  with  a  crease  on  one  side,  and  then  let  dry  ;  then  flush 
the  sides  of  the  apricot  by  brushing  a  little  dry  color  over 
each  side  of  the  apricot.  Make  the  color  by  mixing  a  little 
dry  starch  and  dry  carmine  together.  When  the  apricots 
are  dry  have  a  crystal  syrup  cooked  to  34}^  degrees,  and 
when  the  syrup  is  partly  cool  have  the  apricots  put  in 
crystal  pans  and  cover  them  with  the  syrup  and  set  in  a 
warm  room  8  or  10  hours  ;  then  drain  the  syrup  off  and  let 
dry,  then  they  are  finished. 
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Vanilla  Butter  "Wafers. 

12  pounds  of  best  A  sugar,  1  pound  of  glucose,  3  pints  of 
water,  cook  to  315  degrees,  12  ounces  of  butter,  vanilla 
extract.  Put  12  pounds  of  best  A  sugar  in  a  clean  copper 
kettle  and  add  1  pound  of  glucose  and  3  pints  of  water  ;  set 
the  kettle  on  a  quick  fire  and  cook  till  thoroughly  mixed, 
or  till  boiled  clear  ;  then  take  the  kettle  from  the  fire  and 
take  about  2  pounds  of  the  syrup  from  the  kettle  and  put  it 
in  a  small  lip  kettle  ;  then  place  the  lip  kettle  on  the  fire 
and  cook  to  315  degrees,  or  to  a  good  crack  ;  then  remove 
the  kettle  and  add  about  2  ounces  of  butter,  and  stir 
through  the  sugar  and  vanilla  extract ;  then  with  a  cream 
dropper  drop  the  butter  candy  on  an  oiled  slab,  and  when 
cold  take  vip  and  they  are  finished.  Continue  this  process 
till  you  have  used  or  worked  up  the  12  pound  batch  of 
syrup,  and  when  the  wafers  are  quite  cold  pack  in  glass 
jars  ready  for  the  salesroom. 

Corn  FlaKes. 

6  pounds  of  best  A  sugar,  3  pounds  of  pop  corn.  Prepare 
3  pounds  of  pop  corn  by  first  popping  it ;  then  crush  it  by 
rolling  it  with  a  rolling-pin  ;  then  put  6  pounds  of  best  A 
sugar  in  a  clean  copper  kettle  ;  set  the  kettle  on  a  moderate 
fire  and  stir  the  dry  sugar  in  the  kettle  till  it  dissolves  to  a 
liquid,  being  careful  not  to  scorch  it ;  now  remove  the 
kettle  from  the  fire  and  stir  1  teaspoon  ful  of  bi-carbonate 
of  soda  through  the  batch  ;  then  stir  enough  of  the  crushed 
pop  corn  into  the  batch  to  thicken  it ;  now  turn  it  out  on 
an  oiled  slab  and  spread  out  as  thin  as  possible  ;  then 
stretch  out  quite  thin,  and  when  cold  break  in  flakes  and 
pack  in  tin  cans. 

Frviit  DrinKs. 

Take  1  quart  of  red  or  white  currant  juice,  clear ;  add  1 
gill  of  raspberry  vinegar  or  syrup  ;  sweeten  to  taste,  then 
add  2  quarts  of  water  and  %  gill  of  brandy.     Ice  to  cool. 


60  MACKIE   BROTHERS' 

BLACK  CURRANT  WATER. 

1  pint  of  black  currant  juice,  J  pint  of  green  tea,  %  gill  of 
spirits,  sugar  and  water  to  taste. 

CHERRY  WATER. 

Pound  2  pounds  of  ripe  red  cherries  into  a  pulp,  stones 
and  kernels  ;  add  the  juice  of  a  lemon,  1  pint  of  boiling 
water,  and  sugar  to  taste,  strain  through  a  fine  sieve  and 
ice  it. 

SPRING  FRUIT. 

Boil  a  dozen  stalks  of  rhubarb  in  2  quarts  of  water  till 
very  soft ;  strain  off  the  fluid  and  sweeten  it  to  taste  ;  ice 
it  and  drink. 

STRAWBERRY  WATER. 

Take  1  pint  of  strawberry  juice,  J  of  a  pint  of  raspberry 
juice  or  syrup  and  the  juice  of  one  orange.  If  raspberry 
juice  is  used  instead  of  syrup,  then  add  %  a  pound  of  sugar 
and  1  pint  of  water. 

RASPBERRY  WATER. 

1  pint  of  raspberry  juice,  %  a  pint  of  strawberry  juice,  6 
ounces  of  sugar  and  1  pint  of  water. 

ORANGEADE. 

Mix  1  pint  of  clear  orange  juice,  1  pint  of  simple  syrup, 
J  pint  of  lemon  juice,  and  2  drops  of  neroli ;  dilute  with 
water  as  desired. 

Punch   Diplomatique. 

Make  a  pineapple  or  lemon  water  ice  before  you  are 
ready  to  serve  ;  add  a  small  quantity  of  Italian  meringue 
mass  ;  beat  up  well  in  order  to  have  it  mixed  thoroughly  ; 
now  add  a  half  or  whole  bottle  of  champagne  wine,  one 
tumblerful  each  of  kischwasser  and  rum  and  a  half  of  a 
bottle  of  Malaga  wine.     When  served  you  may  place  on 
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top  of  each  glass  one  or  two  washed  raisins  and  a  small 
piece  of  citron.  Place  ten  pounds  of  sugar  into  a  clean 
copper  pan,  add  sufficient  water  to  make  a  thick  syrup,  set 
on  tire  and  stir  until  all  the  sugar  is  dissolved.  As  soon  as 
the  sugar  commences  to  boil  add  about  half  a  teaspoonful 
of  pure  acetic  acid,  wash  down  the  side  of  the  pan  and  cook 
to  242  degrees  on  the  thermometer  ;  add  2  ounces  of  silver 
gelatine  dissolved  in  a  little  water,  and  stir  this  into  your 
sugar.  Pour  out  on  clean  marble,  previously  sprinkled 
with  cold  wTater,  and  let  oool.  When  nearly  cold  work  the 
sugar  with  your  spatula,  as  you  would  any  other  cream, 
until  it  forms  one  solid  mass  ;  cover  over  with  a  damp 
cloth,  and  let  rest  for  about  20  minutes,  Now  mash  down 
your  batch  with  the  palm  of  your  hand  into  a  smooth 
paste  ;  it  is  then  ready  for  use,  either  to  be  formed  into 
balls  and  coated  or  cast  in  starch  and  coated  afterwards. 

Brahma   Ice. 

1  quart  of  cream,  the  whites  of  10  eggs,  1%  pounds  of 
powdered  sugar  ;  mix  the  whole  in  a  tin  saucepan  ;  put  it 
on  the  fire,  stirring  it  constantly  until  it  comes  to  the  boil; 
then  add  2  wineglasses  of  curacoa,  \  a  glass  of  orange 
flower  water  ;  strain  through  a  sieve  and  freeze. 

Scarlet  Raspberry  Ice. 
3  pints  of  fresh  wild,  very  red  raspberries,  1%  pounds  of 
sugar,  2%  pints  of  water  and  3  whites  of  eggs.  Pick  out 
and  reserve  about  a  third  of  the  berries  to  be  dropped 
whole  into  the  ice  at  last ;  make  a  syrup  of  the  sugar  and  1 
pint  of  water  ;  pour  it  hot  upon  the  larger  portion  of  rasp- 
berries in  a  bowl ;  then  rub  them  through  a  strainer 
together  with  the  syrup,  and  use  the  other  pint  and  a  half 
of  water  to  help  the  pulp  through  when  dry  :  freeze  and 
add  the  whites  of  egg,  beaten  to  a  froth  ;  when  nearly 
finished,  and  after  beating  up  again,  drop  in  the  whole 
raspberries,  and  pack  down  the  freezer  with  more  ice  and 
salt  to  remain  till  wanted.  Serve  the  white  cream  in 
glasses  or  saucers,  with  the  red  ice  piled  in  the  hollow 
middle. 
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Concord  Grape  Ice. 

A  reddish  purple,  useful  for  combinations,  and  for 
Neapolitan  or  tri-colored  ices.  %  a  pound  of  ripe  Concord 
grapes,  1  pound  of  sugar,  1  quart  of  water,  juice  of  1  lemon, 
Mash  the  grapes  and  sugar  together  raw  ;  and  the  lemon 
juice  and  water  ;  strain  into  a  freezer,  with  all  the  pulp 
obtainable,  and  freeze  at  once.  The  ice  cream  becomes 
lighter  colored  the  more  it  is  beaten.  The  lemon  juice 
helps  to  brighten  it.  The  grapes  should  not  be  scalded  or 
cooked. 

California  Plum  Ice. 

As  good  as  pineapple  or  lemon.  The  plums  must  not  be 
cooked,  however.  1  pound  of  ripe  and  sweet  plums,  red  or 
yellow  ;  1  pound  of  sugar,  1  quart  of  water,  4  whites  of 
eggs.  Mash  the  plums  and  sugar  together  in  a  bright  pan; 
add  the  water,  and  rub  the  pulp  and  sugar  through  a 
strainer  into  a  freezer.  Freeze  and  add  the  whipped 
whites  as  usual,  beaten  up  first.  It  makes  a  cream-white 
ice,  that  may  be  colored  with  a  little  boiled  red  plum  syrup, 
or  otherwise. 

Souffle  Biscuit  Glace. 

This  delicate  and  delicious  dessert  article  is  made  simply 
of  double  cream,  staunchly  whipped,  sweetened  and  highly 
flavored  with  strawberry,  raspberry  or  any  desired  fruit 
juice,  or  with  oleo  saccharum  or  vanilla  sugar.  Have  a 
number  of  small  fancy  paper  cases  in  readiness  ;  fill  them 
with  the  whip,  and,  if  you  please,  you  may  sprinkle  over 
the  tops  with  a  little  finely-chopped  pistache  nuts  or 
almonds,  or  with  powdered  macaroon,  sponge  cake  or 
colored  sugar  sand.  Now  place  them  to  freeze  in  an  ice 
cave  for  an  hour  or  two,  or  until  needed. 

Creams  and  Ices. 

WHITE  MOUNTAIN  ICES. 

First  make  of  1  quart  of  cream  a  nice  Philadelphia  ice 
cream,  such  as  1  quart  of  sweet  cream,   8  ounces  of  sugar 
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and  vanilla  flavoring,  either  2  teaspoonfuls  of  extract 
or  a  vanilla  bean,  boiled  in  a  little  milk,  and  the  milk 
used  to  flavor.  Whip  up  the  cream  in  a  copper  basin, 
and  when  thickening  add  the  sugar  and  flavor,  and 
freeze  it  as  rapidly  as  possible  ;  then  take  out  the  inside 
beater  and  with  a  wooden  paddle  beat  the  ice  cream 
about  15  minutes  until  it  is  solid  stiff ;  cover  down  and 
pack  with  ice  and  salt ;  then  prepare  the  following 
peach  ice  : 

PEACH  ICE. 

3  pints  of  peeled  mellow  peaches,  1  pound  of  sugar,  2  pints 
of  water,  1  large  cupful  of  bright  read  currant  jelly,  the 
kernels  of  half  the  peaches,  4  whites  of  eggs.  The  peaches 
should  be  choice  yellow  or  red  fleshed  and  sweet ;  half  of 
them  are  to  be  cut  in  pieces  as  large  as  cherries,  the  other 
half  cooked.  Put  the  water,  sugar,  peach  kernels  and  half 
the  peaches  on  to  stew  together  for  a  few  minutes  ;  mash 
the  fruit  with  the  back  of  a  spoon  ;  put  in  the  currant  jelly, 
and  then  press  all  (except  the  kernels)  through  a  strainer  ; 
freeze  as  usual ;  add  the  whipped  whites  of  eggs  to  the  ice, 
and  after  beating,  also  mix  in  the  cut  peaches.  Line  the 
moulds  with  the  ice  cream  above,  and  fill  the  centre  with 
the  peach  ice  or  serve  the  cream  in  glasses  or  saucers  as  a 
border,  with  the  peach  piled  in  the  middle. 

MANITOU  ICE,  OR  ICED  PUDDING. 

Combined  of  white  cream  and  scarlet  raspberry  ice. 

WHITE  STARCH  ICE  CREAM. 

1  quart  of  rich  milk,  12  ounces  of  sugar,  1  ounce  of  butter, 
2  rounded  tablespoonfuls  of  corn  starch,  4  whites  of  eggs, 
1  teaspoonful  of  extract  of  lemon.  Boil  the  milk  with  the 
sugar  in  it ;  mix  the  starch  in  a  cup  with  a  little  cold  milk, 
and  stir  it  in  ;  take  from  the  fire  and  put  it  in  the  butter,  and 
beat  the  mixture  till  that  is  melted;  strain,  cool,  flavor  it  and 
freeze  ;  when  nearly  finished  freezing,  whip  the  whites  to  a 
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froth  and  stir  them  into  a  cream  ;  then  beat  it  with  a  paddle 
till  smooth,  and  solid,  and  at  the  same  time  foamy  and 
snowy  white  ;  then  prepare  a  raspberry  ice  and  mix  the 
two  together. 

Pudding  a  la  Nesselrode. 

Peel  2  pounds  of  nice  large  Italian  chestnuts  ;  throw 
them  a  few  minutes  in  boiling  water,  in  order  to  remove 
the  inner  skin  ;  wash  them  clean  and  spread  out  on  a 
cloth.  Arrange  them  in  a  shallow  pan,  powder  %  a  pound 
of  sugar  over  them,  add  a  little  water,  cover  with  a  lid 
and  stew  them  over  a  slow  fire.  When  they  are  soft  put 
them  in  a  mortar  and  pound  them  to  a  smooth  paste, 
adding  1  cupful  of  good  maraschino,  the  seed  of  1  vanilla 
bean  and  the  syrup  of  12  ounces  of  sugar.  Pass  all  through 
a  sieve  and  freeze  like  ice  cream.  Meanwhile  wash  and 
clean  J  a  pound  of  raisins,  %  a  pound  of  currants  ;  add  a 
little  sugar,  1  cup  of  water  and  maraschino  liquor  ;  put  in 
saucepan  and  stew  until  short.  Let  cool  and  mix  5  ounces 
of  sour  cherries  and  5  ounces  of  shredded  pistachio  nuts.  Mix 
with  the  frozen  cream  1  quart  of  whipped  cream,  and  add 
the  fruits.  Fill  in  a  pudding  mould  imbedded  in  ice  and  salt, 
cover  with  a  white  sheet  of  paper  and  put  the  lid  on.  Put 
ice  on  top  and  let  ripen  for  3  hours.  Prepare  a  sauce  as 
follows  : — 10  egg  yolks,  7  ounces  of  sugar  beaten  well ;  add 
1  quart  of  cream  ;  set  on  a  slow  fire  and  beat  until  near 
boiling  ;  add  %  a  cupful  of  maraschino,  strain  and  set  on 
ice  without  salt,  and  beat  cold.  When  ready  to  serve  add 
a  little  whipped  cream  ?  put  in  a  saucer  and  set  cold.  Take 
the  pudding  mould  out  of  the  ice,  wipe  it  off  well  and  hold 
it  one  moment  in  warm  water  ;  remove  the  lid  and  the 
paper  and  turn  out  in  a  bowl.  Pour  part  of  the  sauce  over 
it  and  serve  the  rest  of  the  sauce  in  the  saucer.  This 
pudding  was  made  at  the  Court  of  Bavaria,  but  it  can  be 
changed  by  omitting  the  pistachio  nuts  or  adding  pine 
apple  syrup,  according  to  taste. 


FresH  Fruit  S^     ups   WitHout  Boiling. 

For  oranges  or  lemons,  ,e  just  the  peeling  and  grind 
or  smash  them  fine,  add  ag  to  each  pound  of  peeling  % 
pound  of  sugar  ;  let  stand  2  hours,  then  to  each  3%  gallons 
of  this  juice,  add  1  gallon  water,  7  po  id  sugar,  1  ounce 
Salicylie  acid.  The  1  gallon  water,  7  p  aids  of  ;ugar  and 
acid  must  be  heated  in  a  porcelain  kettle  before  it  is  added  to 
the  fruit ;  now  let  this  stand  24  to  36  hours,  then  put,  into 
a  small  press  and  squeeze  out  the  juice  ;  bottle,  cork  tight. 
The  Salicylic  acid  preserves  the  juice.  Add  1  pint  of  this 
juice  to  5  pints  of  simple  syrup,  and  it  is  ready  for  fountain 


Orange  or  Lemon  Crushed  Fruit. 

Proceed  in  the  same  iner  as  for  the  above  syrups,  using 
only  the  inner  of  the  fruit,  which  has  been  ground  through 
a  coarse  grinding  machine. 

Pineapple  Juice. 

Proceed  in  like  manner  as  for  orange,  but  by  no  means 
use  the  pineapple  peeling.  You  can  extract  just  the  juice, 
or  use  the  pineapple  ground  coarse  as  for  crushed  fruits. 

All  other  berries  and  fruits  can  be  treated  in  the  same 
manner. 

Fre9h  Fruit  Syrups  by  Boiling. 

Prepare  5  gallons  of  any  kind  of  juice  of  crushed  fruits, 
and  place  in  your  porcelain  lined  kettle,  add  1  ounce  salicy- 
lic acid,  and  1  pound  of  sugar  to  each  pound  of  juice,  or 
crushed  fruit.  Now  place  your  kettle  on  a  gentle  fire  and 
allow  your  fruit  to  become  boiling  hot,  but,  don't  by  any 
means  allow  your  fruit  to  boil.  Remove  from  fire  bottle  in 
the  old  way. 

ID^^These  instructions  should  be  carried  out  very  closely 
to  meet  with  good  success. 
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Malag'a  Sherbet. 

Place  in  an  earthen  bowl  the  juice  and  the  grated  rind  of 
2  lemons,  a  small  piece  of  whole  cinnamon,  and  1  quart  of 
syrup  of  18  degrees  ;  cover  well  for  about  four  hours  ;  strain 
through  a  fine  sieve  and  freeze.  When  well  frozen  add  half 
a  bottle  of  Malaga  wine,  and  mix  well  with  the  spatula. 
After  this  add  the  whites  of  four  eggs  beaten  stiff  ;  work 
vigorously  for  about  10 minutes  and  serve  immediately.  Any 
kind  of  wine  may  be  substituted,  such  as  Boadeaux,  Bur- 
gundy or  Spanish  wine. 

Lemon  SKerbet  and  OtKers. 

To  2  pounds  of  sugar,  add  2  quarts  of  boiling  water,  the 
juice  of  4  and  the  grated  rind  of  2  lemons  ;  stir  up  well  and 
let  stand  covered  for  a  couple  of  hours  ;  strain  and  freeze  ; 
add  the  well-beaten  whites  of  four  eggs  ;  work  well  and  add 
only  the  best  liquor. 

Pineapple  SKerbet. 

1  whole  pineapple,  peeled  and  cut  or  grated,  added  to  the 
above.  Liquor  or  wine  at  will.  There  are  many  more 
formulas,  but  we  leave  it  to  every  good  confectioner  or 
caterer  to  change  according  to  his  own  judgment  into  a  fine 
sherbet  from  the  fruits  or  liquors  he  wants  to  use.  Any 
water  ice  may  be  transformed  into  sherbet  by  adding  whites 
of  eggs,  wine  and  any  other  liquor  the  maker  may  choose, 
only  bear  in  mind,  as  we  said  at  the  beginning,  that  sher- 
bet should  contain  less  sugar  than  is  generally  used  in  water 
ices  ;  first  because  they  would  be  too  sweet,  and  second, 
because  they  would  not  be  so  nice  as  a  beverage  if  too  com- 
pact a  composition. 

Cocoanut   Macaroons. 

Mix  well  together  1  pound  of  grated  cocoanut,  li  pounds 
of  powdered  and  half  granulated  sugar,  1  tablespoonful  of 
flour  ;  add  enough  whites  of  eggs  to  make   a   mixture   like 
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for  other  macaroons  ;  dress  on  paper  or  on  baking  sheet, 
greased  and  dusted  with  flour,  and  bake  to  slow  heat. 

Another. — Mix  together  2  pounds  of  powdered  sugar 
and  5  ounces  of  flour  ;  add  2  pounds  and  2  ounces  of  cocoa- 
nut  grated  ;  beat  16  whites  of  eggs  to  a  stiff  froth,  and  mix 
gradually  the  cocoanuts,  sugar  and  flour.  Do  not  stir  more 
than  necessary  ;  lay  out  on  greased  and  dusted  baking 
sheets,  and  bake  at  slow  heat. 

Strawberry  SKerbet. 

Mash  through  a  fine  sieve  1%  pounds  of  strawberries  and 
half  a  pound  of  red  currants  ;  add  to  the  juice  a  short  quart 
of  syrup  cooked  to  36  degrees,  the  juice  of  2  lemons,  and 
bring  it  to  18  degrees.  Freeze.  Ten  minutes  before  serving 
add  half  a  bottle  of  champagne  wine. 

Coffee  SKerbet. 

Grind  1  pound  of  fresh  roasted  coffee ;  place  in  a  coffee 
machine  and  add  3  pints  of  boiling  water.  When  the 
coffee  is  ready  pour  it  into  an  earthen  bowl ;  add  2  pounds 
of  best  white  sugar  ;  cover  tight  and  place  the  bowl  in  a 
bain  m  arte  (hot  water)  in  order  to  dissolve  the  sugar.  To 
facilitate  this  operation  stir  up  the  liquid  several  times  ; 
strain  through  a  fine  muslin  bag ;  let  cool  and  freeze. 
When  done  add  5  small  glasses  of  French  cognac  brandy  ; 
stir  well,  when  it  is  ready  to  serve. 

SKerbet  of  Parfait  Amour. 
Place  in  a  large  glass  jar  the  following  ingredients  : — 
The  peel  of  1  citron,  %  an  ounce  of  coriander  seed,  a  small 
piece  of  whole  cinnamon  ;  add  1  pint  of  soft  water ;  close 
or  cork  the  jar  and  place  it  in  the  sun  for  about  4  hours,  or 
else  place  it  hot  ashes  ;  strain  and  add  a  short  quart  of 
syrup,  cooked  to  37  degrees  on  the  syrup  gauge  ;  mix  well 
and  test  again  to  17  degrees  ;  add  a  few  drops  of  red  color 
and  freeze.  10  minutes  before  serving  add  10  small  glasses 
of  alcohol ;  just  mix  it  without  working  it  too  much  and 
serve.  Should  the  mixture  be  too  high  add  a  little  more 
water. 
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SKerbet  of  FLirscHwasser. 

Place  |  a  pound  of  bruised  cherry  kernels  into  a  glass 
bottle  ;  add  a  good  %  pint  of  rain  or  other  soft  water  ;  cook 
and  let  infuse  for  4  hours  ;  strain  and  add  enough  syrup  to 
weigh  17  degrees.  Freeze  as  directed.  10  minutes  before 
serving  add  6  small  glasses  of  kirschwasser  ;  mix  well  with 
the  spatula  until  it  becomes  a  nice  white  semi-liquid 
mixture.     Serve. 

Maraschino  SKerbet. 

Place  1  quart  of  syrup  of  17  degrees  into  the  freezer  ;  add 
1  large  tablespoonful  of  jassimine  flower  water  and  the 
same  quantity  of  orange  flower  water.  Freeze.  As  soon 
as  the  liquid  has  formed  the  proper  consistency  add  4 
whites  of  eggs,  beaten  stiff  ;  work  well  for  about  8  minutes 
and  add  6  small  glasses  of  maraschino  de  zara.  Work  the 
whole  well  with  the  spatula  in  order  to  get  it  nice  and 
white,  and  it  is  then  ready  to  serve. 

Coffee. 

2  quarts  of  cream,  1  pound  and  2  ounces  of  sugar,  4  ounces 
of  best  coffee.  Take  2  ounces  of  each,  Mocha  and  Java 
coffee;  roasted  to  a  pale  brown,  grind  and  powder  very  fine. 
Cook  half  of  the  cream,  add  the  coffee,  stir  well,  and  let 
draw  for  fifteen  minutes,  set  aside  in  a  warm  place  to  settle, 
then  strain  through  a  very  fine  muslin.  Cook  the  rest  of 
the  cream,  add  the  sugar  and  coffee,  stir  well  again,  cool 
and  freeze.  Can  be  served  with  whipped  cream  spread 
over  the  top  of  each  plate. 

Caramel. 

2  quarts  of  cream,  1  pound  and  4  ounces  of  sugar,  a  little 
vanilla,  6  ounces  of  caramel  sugar.  Cook  the  cream  in  a 
farina  boiler,  or  in  an  enamelled  saucepan,  add  all  the  other 
ingredients,  stir  well  until  dissolved,  let  cool  and  freeze. 
May  be  served  plain  or  with  whipped  cream. 
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Chocolate  Cream  Ice. 

2  quarts  of  cream,  1  pound  and  4  ounces  of  sugar,  %  pound 
of  fine  sweet  chocolate,  or  5  ounces  of  chocolate  liquor,  ] 
piece  of  whole  cinnamon,  X  vanilla  bean.  Cook  the  cream 
with  the  cinnamon,  add  the  sugar  and  vanilla,  warm  the 
chocolate  and  dilute  it  with  part  of  the  hot  cream,  mix 
with  the  rest  of  the  cream,  strain  through  fine  muslin,  let 
cool  and  freeze.     May  also  be  served  with  whipped  cream. 

Strawberry  Ice  Cream. 

3  quarts  of  cream,  1  pound  and  4  ounces  of  sugar,  3  quarts 
of  strawberries,  and  a  little  caramine  to  color.  Cook  the 
cream  and  half  of  the  sugar,  cool  and  put  into  the  freezer. 
Mash  the  berries,  run  them  through  a  sieve,  add  the  other 
half  of  the  sugar.  Freeze  -the  cream  and  when  getting 
thick,  beat  into  it  the  sweetened  berries,  2  raw  whites  of 
egg.  When  done,  work  the  juice  of  2  lemons  into  it.  Pack 
with  ice  and  let  ripen. 

Raspberry  Ice. 

3  quarts  of  cream,  2J  pounds  of  sugar,  3  quarts  of  berries, 
the  juice  of  1  lemon.  Cook  half  of  the  sugar  with  the 
cream  ;  strain,  cool  and  freeze.  Mash  the  berries  through 
a  fine  sieve,  dissolve  the  other  half  of  the  sugar,  beat  well 
into  the  frozen  cream,  add  the  lemon  juice,  mix  well,  also 
a  few  drops  of  carmine,  pack  down  with  fresh  ice  to  ripen. 
If  carmine  is  not  at  hand  any  red  color  will  answer,  also 
cochineal  preparation  is  good.  Another  formula  much 
preferred  by  some  ice  cream  makers,  is  the  following  : — 1 
pint  of  good  cream,  1  pound  of  picked  strawberries,  pressed 
through  a  coarse  hair  sieve,  12  ounces  of  powdered  sugar, 
or  what  would  be  better  still,  1  pint  of  syrup  cooked  to  32 
degrees  on  the  syrup  gauge,  the  juice  of  1  lemon,  2  raw 
whites  of  eggs.  Mix  all  well  and  freeze,  and  work  the 
composition  to  give  the  ice  sufficient  body.  Color  with  a 
few  drops  of  cochineal  or  carmine.  This  composition  will 
make  a  very  smooth  cream.  Raspberry  can  be  made  the 
same. 
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Lemon  Cream   Ice. 

3  quarts  of  cream,  2  pounds  of  sugar,  juice  of  1  orange, 
juice  of  4  lemons,  grated  rind  of  3  lemons,  3  raw  whites  of 
eggs.  Mix  the  juice  and  grated  rind  with  5  ounces  of 
sugar,  made  into  a  syrup  of  about  32  degrees  ;  stir  well  and 
let  stand  covered  for  awhile.  The  cream  and  the  remainder 
of  the  sugar  is  cooked,  cooled  off  and  frozen  as  usual, 
When  nearly  done  beat  in  the  fruit  syrup  and  the  eggs  and 
pack  down  to  ripen. 

Orange. 

3  quarts  of  cream,  2  pounds  and  2  ounces  of  sugar,  juice 
of  2  lemons,  juice  of  15  oranges,  the  grated  rind  of  3 
oranges.  Cook  the  cream,  dissolve  1%  pounds  of  the  sugar 
in  the  hot  cream,  stirring  till  it  is  all  melted  ;  strain  and 
cool,  then  freeze  ;  add  3  raw  whites  of  eggs.  Make  a  syrup 
of  the  rest  of  the  sugar  at  32  degrees,  mix  the  fruit  juices 
and  grated  rind.  When  the  cream  is  done,  mix  in  the 
syrup,  add  a  few  drops  of  carmine,  just  enough  to  give  it  a 
very  pale  tint,  beat  up  well,  pack  down  to  ripen. 

Pineapple  Ice  Cream. 

3  quarts  of  cream,  2J  pounds  of  sugar,  3  pineapples,  juice 
of  1  lemon,  juice  of  1  orange.  Pare  the  pineapples,  cut  out 
the  cores  and  pound  them  in  a  stone  mortar  into  as  fine  a 
pulp  as  possible.  Make  a  syrup  of  %  a  pound  of  the  sugar, 
add  the  juice  of  the  lemon  and  orange  and  mix  all  well  with 
the  pineapple  pulp.  Cover  until  cold.  Cook  the  cream, 
dissolve  the  remaining  sugar  in  it,  strain  cool  and  freeze, 
adding  2  raw  whites  of  eggs.  When  done,  beat  the 
pineapple  pulp  in  the  cream,  add  a  few  drops  of  yellow 
color,  pack  down  to  ripen.  We  advise  any  cream  maker 
to  put  just  enough  color  in  the  cream  to  make  it  look  a  little 
different  from  vanilla. 
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Banana. 

3  quarts  of  cream,  2  pounds  of  sugar,  2  pounds  of  bananas: 
rubbed  through  a  sieve,  juice  of  1  lemon.  Cook  the  cream, 
dissolve  1  pound  and  4  ounces  of  sugar  in  it ;  let  cool,  strain 
and  freeze,  adding  three  whites  of  eggs.  Mix  the  pulp  with 
the  rest  of  the  sugar,  made  to  a  syrup  of  30  degrees,  add 
the  lemon  juice  and  beat  all  into  the  frozen  cream.  When 
serving,  stick  a  small  slice  of  banana  into  the  cream  on  the 
plate. 

Queen  Pudding. 

Line  a  melon  mold  about  2  inches  deep  with  vanilla  ice 
cream  or  it  may  also  be  lined  with  strawberry  water  ice. 
Have  ready  a  pint  of  frozen  peaches  or  apricots,  fill  these 
in  the  centre,  cover  over  with  vanilla  ice  cream,  put  on  the 
lid,  bind  the  edges  with  a  strip  of  buttered  cloth,  pack  in 
ice  for  2  hours.  When  ready  to  serve  wipe  mold  with  a 
towel,  plunged  in  warm  water  and  wrung  out,  and  turn 
the  pudding  out  in  the  centre  of  a  large  dish.  Dust  with 
powdered  macaroons  and  serve  immediately. 

Colors. 


WHERE  TO  BUY  AND  HOW  TO  MAKE  ALL  KINDS  OF  COLORS. 

When  in  need  of  coloring,  buy  any  color  you  need  in 
a  powder  form.  Dissolve  the  powder  in  boiling  water,  add 
a  little  glycerine  to  make  it  smooth.  Amount  to  use  : 
1  ounce  powdered  color,  %  pint  hot  water,  4  ounces  glycer- 
ine, mix  well  and  it  is  ready  to  use.  Dry  colors  can  be 
bought  at  any  large  wholesale  confectionery.  This  will 
save  you  75  per  cent,  of  your  color  bills. 
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Pan-American  Orangeade. 

Place  into  a  clean  tub  or  barrel  30  gallons  of  water,  35 
pounds  of  G.  sugar,  %  of  an  ounce  of  tartaric  acid,  \  of  an 
ounce  of  citric  acid,  1  teacupful  of  alcohol,  1  teacupful  of 
pure  orange  extract,  and  color  to  suit.  This  can  be  filled 
into  a  soda  water  cylinder,  the  same  as  ginger  ale,  and 
charge  to  90  pounds  pressure,  or  served  from  large  glass 
bowls.  If  served  from  a  bowl  have  a  few  oranges  sliced  up 
in  same. 

Oil  of  Lemon — Pvire. 

Take  12  lemons  and  grate  off  just  the  yellow  rind  into  a 
half-gallon  crock.  When  the  lemons  are  all  grated  put  in 
a  bottle  and  pour  on  enough  alcohol  to  allow  it  to  cover  1 
inch  over  the  lemon  gratings.  Let  this  set  for  1  week  ; 
then  add  3  times  as  much  water  as  alcohol ;  then  filter 
through  filtering  paper  and  let  stand  3  days  and  it  is  ready 
to  use.     Oil  of  orange  is  made  the  same  as  lemon. 

Hollow  Svigar  Toys. 

To  make  hollow  sugar  toys  with  success  it  is  necessary 
that  your  moulds  are  all  in  good  condition,  all  leaking  ones 
should  be  thrown  away,  as  they  require  more  time  to  han- 
dle properly  than  a  new  mould  will  cost.  Second,  use  only 
the  best  white  A  sugar,  unless  you  wish  to  cover  them  with 
chocolate,  in  this  case  use  all  the  drippings  from  white 
goods,  which  dissolve  ;  add  some  fresh  sugar  and  use  the 
same  as  good  sugar,  only  do  not  doctor  the  sugar  at  all, 
as  it  will  be  greasy  enough.  A  strong  fire  is  an  essential 
point  in  cooking  sugar  for  toys.  The  pan  must  be  washed 
down  on  all  the  sides  in  order  to  keep  all  the  grain  away. 
When  your  tools  are  ready  and  in  good  shape,  your  mould 
well  soaked  in  luke  warm  water,  then  melt  in  a  clean  copper 
kettle  any  quantity  of  sugar  so  it  will  make  a  syrup  of  34 
degrees  on  the  syrup  gauge ;  add,  according  to  the 
quantity,  a  few  drops  of  acetic  acid,  dip  some  of 
your  syrup  out  into  a  small  toy    pan  which    will  hold 
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about  10  or  12  pounds,  set  on  fire,  when  the  sugar 
starts  to  boil  cover  it  with  a  wooden  lid  and  let  boil  for  a 
few  minutes,  remove  the  cover  and  cook  the  sugar  to  the 
soft  ball,  lift  off  the  fire  and  let  stand  till  all  ebullition 
ceases,  then  with  a  small  wooden  spatula  rub  a  small  portion 
of  the  sugar  against  the  side  of  the  pan,  stir  this  into 
the  sugar  until  the  whole  will  have  a  cloudy  or  milky 
appearance.  While  this  work  is  being  done  your  assis- 
tant may  take  the  moulds  out  of  the  water,  standing 
them  upside  down  over  two  bars,  so  the  superfluous  water 
can  drain  off,  then  stand  up  your  moulds,  fill  them  with  the 
sugar  and  watch  till  it  has  formed  a  thin  crust  inside  of 
the  mould  ;  with  a  thin  stick  or  with  a  knitting  needle 
remove  the  hard  crust  and  turn  the  moulds  upside  down 
again,  so  that  all  the  liquid  sugar  runs  off  ;  stand  the 
moulds  on  iron  bars  about  two  inches  from  the  table 
in  order  to  give  the  air  a  chance  to  dry  the  sugar  and  to 
cool  it  off  at  the  same  time.  After  about  15  minutes  the 
sugar  ought  to  be  firm  enough.  Open  the  moulds  carefully 
and  take  out  the  toys  or  whatever  figures  you  have  run  ; 
lay  them  on  clean  trays  where  the  toys  will  dry  quickly. 
If  a  gloss  is  desired  on  the  toys  dip  them  in  clean  water  as 
soon  as  they  are  removed  from  the'moulds  ;  but  care  should 
be  taken  to  move  them  several  times  from  one  place  to 
another,  because  the  water,  which  will  run  off,  may  dis- 
solve the  sugar  where  the  toy  is  resting  on  the  tray.  When 
the  toys  are  dry  enough  they  may  then  be  finished  by  dec- 
orating or  applying  colors  according  to  the  shape  or  style 

Artificial  Figures  from  Grain  Sugar. 

Fruit,  eggs  and  any  objects  may  be  taken  from  nature  by 
the  following  process  : — To  be  transformed  into  sugar, 
afterwards  glazed  and  colored,  to  imitate  na.ture  so  exactly 
as  to  deceive  many  persons,  moulds  for  this  purpose  must 
be  made  in  two,  three  or  more  pieces  so  as  to  release  freely 
without  injuring  the  casting  ;  each  part  must  fit  exactly, 
and  for  this  purpose  make  two  or  three  marks  or  figures  on 
the  edges  of  the  moulds  to   correspond  with  similar  marks 
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on  the  counterpart,  so  that  the  pieces  to  form  each  mould 
may  be  fitted  with  precision.  Simple  moulds  in  two  pieces, 
such  as  eggs,  apples,  pears,  etc.,  may  be  made  by  the  work- 
man, but  where  intricate  objects  are  required,  such  as 
swans,  baskets  of  fruit,  etc.,  it  is  advisable  to  have  them 
made  by  an  experienced  mould  maker.  Let  the  object 
from  which  you  require  the  cast  be  partly  imbedded  in  soft 
pipe  clay,  or  modelling  wax,  leaving  as  much  of  the  mould 
exposed  as  you  wish  to  form  at  one  time,  (if  in  two  pieces, 
say  half),  and  oil  it  with  sweet  oil.  Mix  some  plaster  of 
Paris  with  water  to  the  consistency  of  thick  cream  and 
pour  over  the  exposed  half ;  when  this  has  set  turn  the 
object  over,  imbedding  the  half  taken,  and  pour  the  plaster 
over  the  other  half ;  the  mould  will  then  be  complete. 
With  a  pen-knife  scrape  out  a  hole  at  one  end  into  which 
the  sugar  may  be  poured.  The  mould  must  be  soaked  1 
hour  or  so  in  cold  water  previous  to  being  used,  which  is 
better  than  oiling  as  it  keeps  the  sugar  a  delicate  white. 
Boil  the  sugar  to  the  crack,  grain  it  as  before  directed 
and  fill  the  moulds.  In  a  few  minutes  run  out  as  much 
sugar  as  will  leave  the  moulds,  which  will  cause  the  casting 
to  be  hollow  in  the  centre.  Color  the  articles  to  imitate 
the  natural  object,  which  they  represent,  with  liquid 
colors,  using  camel's  hair  pencils.  If  a  gloss  is  required 
the  colors  should  be  mixed  with  a  strong  solution  of  gum 
arabic  to  the  desired  tint. 

Panoramic  E-ggs. 

These  are  most  frequently  cast  in  grained  sugar,  with 
an  aperture  at  one  end  in  which  a  small  oval  magnifying 
glass  is  inserted.  The  interior  of  the  egg  contains  rep- 
resentations of  various  scenes,  rural  or  otherwise,  painted 
on  cards  sold  for  the  purpose.  There  may  be,  besides,  other 
decorations  within,  all  of  which  the  magnifying  glass 
tends  to  bring  out  with  full  effect. 
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Cocoanut    Hisses. 


FROM  FRESH  COCOANUTS. 

Put  on  the  fire,  in  your  kettle  3  pints  of  water,  8  pounds 
of  G  sugar,  1%  pounds  glucose,  and  boil  245  degrees,  then  add 
5  fresh  grated  cocoanuts  and  boil  238  degrees,  remove  from 
fire,  let  cool  5  or  10  minutes  then  cream  in  kettle  by  rubbing 
sugar  on  the  side  of  kettle,  stir  and  rub  batch  in  this  manner 
until  it  has  become  white  and  thick,  then  with  a  fork  lay 
out  in  small  drops,  on  wax  paper,  half  the  size  of  your 
thumb,  when  dry  they  are  ready.  Prepare  your  cocoanuts 
by  first  draining  out  all  milk  which  should  be  used  in  dis- 
solving the  sugar,  as  it  makes  a  rich  flavor,  then  split  off 
the  hard  shell  with  a  hatchet,  then  with  a  draw  shave  or 
sharp  knife  peel  off  the  thin  hard  skin,  leaving  the  nuts 
pure  white ;  then  grate  the  nuts  or  grind  fine.  These 
goods  are  made  in  three  colors,  white,  pink  and  chocolate. 

Fig  Paste. 

Take  12  pounds  of  sugar,  6  pounds  of  glucose,  1%  pounds 
of  lump  starch,  about  3  gallons  of  water  and  %  of  an  ounce 
of  tartaric  acid.  Place  the  sugar  in  a  large  copper  kettle  ; 
add  the  water  ;  set  on  a  good  fire  and  allow  it  to  come  to 
the  boil ;  add  the  starch  which  has  previously  been 
dissolved  in  cold  water  ;  strain  it ;  cork  the  mass  until  it 
will  snap  back  when  a  little  is  taken  out  with  the  palette 
knife,  or  until  it  leaves  the  fingers  when  cooling.  Pour 
the  batch  into  wooden  trays  dusted  with  flour,  and  let  get 
entirely  cold.  The  next  day  the  paste  may  be  taken  out  of 
the  trays  ;  dampen  with  a  cloth  and  cover  with  granulated 
sugar  on  both  sides  ;  cut  into  suitable  pieces  and  roll  in 
sugar.  They  may  then  be  crystallized  or  else  packed  away 
plain.  Half  of  the  batch  can  be  colored  red  and  thus  pro- 
duce a  nice  effect.  In  pouring  out  the  white  batch  spread 
out  smooth,  spreading  the  red  batch  over  the  white.  It 
can  be  cut  into  squares  or  long  strips,  just  as  you  like. 
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Cream  Almonds — Made  in  Kettle. 

Take  1  pound  sorted  almonds,  place  in  kettle,  with  3 
pounds  G  sugar,  1  pint  of  water,  stir  all  the  time  ;  cook 
about  248  degrees  ;  setoff,  stir  until  all  the  grains  of  the 
almonds  are  coated  slightly,  then  sieve  in  the  grained 
sugar,  and  keep  the  almonds  warm  while  the  coating  is 
cooking.  For  the  coating  use  15  pounds  G  sugar,  1  heap- 
ing teaspoonful  of  cream  tartar,  2  quarts  water  ;  cover 
kettle  and  boil  to  245,  now  add  a  little  of  this  syrup  to  the 
nuts  in  the  first  kettle,  and  stir  all  the  time  carefully,  not 
to  break  the  nuts,  at  first  only  add  about  1  ounce  of  syrup, 
and  as  the  almonds  get  larger  add  a  little  more  syrup  each 
time.  Keep  the  kettle  a  little  warm,  and  be  careful  not  to 
let  the  nuts  stick  or  gather,  stir  the  nuts  often,  so  as  not  to 
allow  the  fine  sugar  to  stick  to  them  and  make  them  rough. 
Keep  adding  syrup  until  the  size  desired  is  reached,  then 
sort,  size  and  let  cool  and  crystallize.  Any  color  may  be 
made  and  any  nut  may  be  covered  in  the  same  manner. 

Honey    Noug'at. 


FIRST  PART. 

Place  in  the  kettle  23  pounds  G  sugar,  5  pounds  glucose, 
2  ounces  Coco  butter,  no  water,  boil  to  265  degrees  add  to 
the  following  batch  after  same  is  ready. 

SECOND  PART. 

6  pounds  honey,  7  pounds  glucose,  no  wrater,  boil  to  262 
degrees,  pour  on  to  4  dozen  egg  whites  beaten  stiff,  now  add 
first  part  and  stir  the  mixture  until  back  of  hand  will  not 
stick  when  layed  on  batch.  Any  color  and  flavor  may  be 
made  as  desired.  3  pounds  of  almond  meats  and  1  pound 
of  Pistachio  nuts  will  improve  the  flavor  and  looks  of  this 
nougat.  Pour  on  slab  that  has  previously  been  covered 
with  wafer  paper  between  iron  bars,  after  batch  is  poured 
out  lay  wafer  paper  on  top  and  place  some  boards  on  top  of 
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paper  and  a  large  stone  or  weight  on  top  of  board  so  as 
to  make  the  batch  smooth,  let  stand  over  night,  then 
cut  with  a  sharp  knife  1%  inches  long,  and  \  inch  square, 
and  wrap  in  wax  paper,  be  sure  to  leave  the  wafer  paper, 
and  they  are  ready  for  the  counter. 

Caramels,  Wrapped.    (Best.) 

6  pounds  sugar,  4  pounds  glucose,  2  quarts  milk,  3  ounces 
wax,  2  eggs,  %  pound  butter.  First  mix  the  eggs  in  the 
milk,  then  add  the  milk,  sugar,  wax  and  butter  and  place 
all  in  the  boiling  pot,  and  boil  to  245  degrees.  Now  add  the 
glucose  and  boil  to  hard  ball  or  247  degrees,  color  and 
flavor  to  suit ;  pour  on  oiled  marble;  when  nearly  cold  cut 
and  wrap  in  wax  papers.  You  can  make  a  much  finer  car- 
amel by  using  cream  instead  of  milk. 

Candy  Deads  on  a  String. 

These  goods  are  very  nice  for  trimming  Christmas  trees. 
They  look  nice,  are  cheap  and  made  easy.  Take  20  pounds 
of  sugar,  3  quarts  of  water,  2  pounds  of  glucose,  1  large 
teaspoonful  of  cream  of  tartar ;  boil  sugar,  glucose  and 
cream  of  tartar  to  320  degrees,  or  to  a  very  hard  crack  : 
pour  on  oiled  marble  to  cool ;  divide  in  4  parts  ;  color  each 
piece  a  different  color  ;  pull  one  piece  white,  then  put  all  of 
them  together  side  by  side,  forming  a  flat  piece  about  3 
inches  thick,  8  or  9  inches  wide  and  as  long  as  it  may  be. 
Have  a  piece  of  gas  pipe  1%  or  2  inches  in  diameter  and  2J 
feet  long.  Take  a  ball  of  strong  wrapping  twine  and  put 
it  in  a  box  on  the  floor  and  the  end  of  the  string  through 
the  pipe.  Wrap  the  batch  of  warm  oandy  around  the  pipe, 
which  must  be  in  front  of  a  table  furnace,  rolling  it  with 
one  hand,  and  keeping  the  pipe  loose  with  the  other. 
Keep  the  string  fast  in  the  candy  at  the  end  of  the  pipe 
where  the  candy  comes  off.  Spin  off  like  stick  candy  and 
don't  let  too  much  come  off  from  the  end  of  the  pipe  at 
once.  Have  a  drop  machine  ready  with  the  guide  plates 
close  together,  so  just  to  allow  the  rollers  to  cut  one  form 
wide.  Pull  out  quickly  and  turn  the  machine  very  fast 
and  pull  from  the  machine. 
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MarsHmallow  Taffy. — To  Dip  in  Chocolate. 

Have  your  boiling  pot  clean  and  place  in  it  10  pounds 
of  G  sugar,  1  pint  of  cream,  1  quart  of  milk.  \  ounce  of  salt, 
and  4  ounces  of  paraffine  wax.  Stir  all  the  time  until  done; 
when  starts  to  boil,  add  1  large  teaspoonful  of  cream 
tartar  dissolved  in  a  little  water,  boil  to  260,  remove  from 
fire  and  add  6  sheets  of  silver  label  gelatine  that  has  prev- 
iously been  soaked  15  minutes  in  cold  water,  just  add  the 
soft  gelatine,  not  the  water,  put  back  on  fire,  stir  2  or  3 
times  and  pour  on  oiled  slab.  Cool  by  turning  in  the  edges, 
when  cool,  place  over  hook  and  pull  quite  fast  until  it  be- 
comes hard.  Flavor  and  color  to  suit  on  hook  while 
pulling.  Pull  out  on  your  table  to  %  inch  in  thickness  ; 
when  cold  cut  off  in  strips  2  inches  long  and  1  inch  wide 
and  dip  in  chocolate,  and  in  a  few  days  they  will  be  short 
and  of  a  very  fine  cream. 

Pop  Corn  Balls. 

Have  a  wooden  tub,  damp  with  cold  water,  Put  a  %  a 
bushel  of  nicely  popped  pop  corn  into  the  tub  and  pour  on 
it  %  pint  of  sugar,  stirring  all  the  time  until  it  is  thorough- 
ly mixed,  and  shape  the  balls  with  the  hands  or  have  a  ball 
press.  Keep  the  hands  damp  with  water,  but  not  wet 
enough  to  soak  the  corn.  The  syrup  is  made  for  pop  corn 
balls  as  follows  : — 5  pounds  G.  sugar,  5  pounds  glucose,  1 
quart  water  boiled  to  240  degrees  ;  set  off  and  add  2  ounces 
of  gelatine  soaked  for  20  minutes  in  cold  water.  Do  not 
use  the  water  that  the  gelatine  is  soaked  in ;  strain  the 
water  off.  Use  gold  label  gelatine.  When  this  syrup  is 
properly  made  and  used  right  the  corn  does  not  fall  apart 
in  damp  weather.  The  syrup  should  be  used  warm  and  it 
can  be  warmed  over  as  many  times  as  you  please. 

IVibbonettes. 

Cook  1  can  of  French  Apricots  with  12  pounds  of  white 
sugar,  and  5  pounds  of  glucose  to  a  good  jelly  ;  run  thin 
wafers  in  pulverized  sugar  sieve,  sugar  over  the  top  and  let 
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stand  for  a  day  or  more  to  dry.  Take  out  of  the  sugar, 
clean  and  brush  them  off,  and  lay  them  on  the  trays,  Now 
roll  out  a  piece  of  stiff  cream,  cut  off  pieces  1  inch  long, 
and  as  thick  as  your  finger  ;  fold  1  of  the  apricot  wafers 
around  the  cream,  tie  a  narrow  silk  ribbon  around  and 
crystallize  the  same  as  other  wafers.  This  jelly  must  be 
tough  so  it  will  not  crack  when  folded  around  the  cream. 

Tvitti  Frvitti  Ice  Cream. 

For  this  fancy  ice,  which  is  a  favorite  Italian  one  and 
means  "all  fruits,"  there  are  many  formulas  for  making, 
according  to  the  ices  used  and  also  to  the  different  kinds  of 
nuts  and  fruits  employed.  It  is  generally  served  in  -bomb 
moulds,  or  in  flat  pudding  moulds,  and  for  parties  or  buffets 
it  is  sometimes  served  in  glasses,  piled  up  high,  or  in 
oranges,  which  are  cut  in  shape  of  small  baskets,  filled  and 
trimmed  with  a  fresh  green  leaf  of  the  orange  tree.  It 
may  be  made  with  Neapolitan  ice  cream  or  with  pure 
cream  ;  vanilla  or  orgeat  ice  cream  is  then  used  ;  but  the 
genuine  is  made  either  with  lemon,  orange  or  pineapple 
water  ice.  For  a  two-quart  mould,  or  a  similar  quantity 
when  served  in  small  portions,  use  the  following  ingredients: 
4  ounces  of  green  gages,  4  ounces  of  apricots,  4  ounces  of 
preserved  walnuts,  4  ounces  of  cherries  o  •  amarilles.  These 
fruits  are  all  French  fruits  glace.  Cut  them  into  small 
pieces,  throw  them  in  a  thin  syrup,  flavored  with  a  little 
brandy,  to  soak  until  soft.  Mix  into  your  water  ice  when 
same  is  done.  Serve  in  glasses  piled  up  high.  For  filling 
mould  proceed  as  follows  : — Spread  a  layer  of  pineapple  or 
lemon  water  ice  flat  in  the  mould,  fill  the  fruit  ice  en  top, 
spread  out  smooth  and  cover  with  plain  water  ice.  Cover 
with  the  lid,  bind  a  buttered  strip  of  muslin  over  the  joint, 
and  pack  in  salted  ice  until  wanted.  Another  one.  Mix 
in  a  good  pineapple  water  ice, 2  ounces  of  blanched  pistachio 
nuts,  2  ounces  of  pignolia  nuts,  2  ounces  of  shredded  and 
slightly  browned  almonds,  4  ounces  of  French  cherries,  4 
ounces  of  apricots  and  4  ounces  of  preserved  angelica.  Cut 
all  into  small  dice  and  when  the  water  ice  is  well  frozen 
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add  the  fruits  and  nuts  ;  also  a  small  glassful  of  good 
brandy.  Should  French  fruits  be  scarce  or  not  obtainable 
at  all,  then  domestic  fruits  may  answer  the  same  purpose  ; 
but  only  select  those  of  good  body,  like  our  cherries,  plums, 
green  gages,  strawberries,  apricots,  peaches,  crabapphs 
and  our  citron  ;  all  kinds  of  nuts,  such  as  almonds,  pignolia 
nuts,  filberts,  chestnuts,  cream  nuts,  pecan  nuts,  soaked  in 
the  hot  syrup  until  soft,  then  chopped  into  small  pieces 
and  mixed  with  the  fruits  and  the  water  ice.  When  using 
Philadelphia  ice  cream  use  12  ounces  of  sugar  to  1  quart  of 
boiled  cream,  freeze  well,  work  it  off  with  the  spatula,  add 
a  small  glass  of  maraschino,  then  add  nuts  and  fruits  and 
serve  in  glasses  with  very  thin  ice  wafers. 

Almond    Ice  Cream 

Is  made  exactly  like  pistachio,  only  use  10  or  12  ounces  of 
of  freshly  blanched  sweet  almonds  and  vanilla  flavor,  and 
proceed  as  for  pistachio  cream. 

Tea  Ice  Cream. 

3  quarts  of  cream,  1J  pounds  of  sugar,  2  ounces  of  best 
tea.  Cook  the  cream  ;  add  the  sugar  ;  stir  until  dissolved. 
Now  stir  2  ounces  of  tea  under  the  cream,  cover  and  let 
infuse  for  about  an  hour.  Strain,  and  when  cold,  freeze. 
Add  a  small  glassful  of  cognac  brandy. 

CHestrvut  Ice  Cream. 

3  quarts  of  cream,  1%  pounds  of  sugar,  vanilla,  5  ounces 
of  chestnut  pulp,  either  prepared  or  home  made.  Cook 
the  cream,  add  the  sugar*  and  when  dissolved  pour  it  grad- 
ually over  the  pulp,  stirring  well ;  then  strain,  cool  and 
freeze  ;  then  add  a  spoonful  of  orange  flower  water.  If  you 
want  to  boil  your  own  chestuuts,  select  the  Italian  maroons; 
to  skin  them  boil  soft  with  a  little  salted  water,  pound 
them  in  the  mortar,  pass  through  a  sieve  and  stir  them  in 
the  boiling  cream.  When  pounding  the  nuts  add  a  little 
sugar  and  cream  until  smooth.  In  some  places  the  chest- 
nuts are  roasted,  bruised  and  added  to  the  cream. 
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Filbert  Ice  Cream. 

3  quarts  of  cream,  1%  pounds  of  sugar,  9  ounces  of  filbert 
kernels,  vanilla;  roast  the  filberts  on  a  baking  tin  to  a  nice, 
light  brown ;  rub  them  in  a  coarse  sieve  to  remove  all  the 
skin  ;  pound  them  in  a  stone  mortar  with  a  little  sugar, 
adding  a  few  spoonfuls  of  milk  or  cream,  to  a  fine  paste  ; 
cook  the  cream  and  dissolve  the  sugar,  add  the  pounded 
nuts,  strain  and  freeze.     Add  the  seeds  of  2  vanilla  beans. 

Cream  "Vierge  witH  Maraschino. 

1  quart  of  cream,  1  pound  of  sugar,  12  whites  of  eggs, 
maraschino  ;  beat  the  whites  of  eggs  to  white  froth ;  add 
the  sugar  ;  mix  well ;  then  add  the  cream,  beat  until  well 
incorporated ;  place  in  a  farina  boiler  and  cook  or  heat  until 
boiling  hot,  then  strain  ;  add  1  small  glassful  of  good  mar- 
aschino, cool  and  freeze  ;  when  done  add  2  more  glassfuls  of 
the  liquor.  Work  well  with  the  spatula,  cover  to  ripen 
and  serve. 

Cream  Flombiere. 

1  quart  of  cream,  8  ounces  of  sugar,  12  yolks  of  eggs,  6 
ounces  of  sweet  blanched  almonds,  1  ounce  of  peach  or 
apricot  kernels  ;  Italian  meringue  of  2  whites  of  eggs,  4 
ounces  of  apricot  jam,  %  a  pint  of  whipped  cream.  Pound 
the  nuts  in  the  mortar  with  milk  or  cream  until  smooth ; 
cook  the  cream  ;  add  the  sugar,  stir  well  until  dissolved, 
add  the  nuts,  then  add  the  apricot  jam,  previously  reduced 
with  cream  ;  strain  all  through  fine  sieve,  cool  and  freeze  ; 
then  add  the  meringue  and  whipped  cream  and  work  all 
well  with  the  spatula  until  well  incorporated.  This  is  an 
extra  fine  cream,  but  on  account  of  its  tedious  work  and 
being  costly  is  only  served  at  dinners  and  evening  parties 

Bisque  Ice  Cream. 

3  quarts  of  cream,  1%  pounds  of  sugar,  4  ounces  of 
macaroons,  2  ounces  of  bitter  macaroons,  1  spoonful  of 
nectar  flavor,  1  small  glassful  of  sherry  wine.     Cook  the 
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cream  and  sugar ;  cool  and  freeze  ;  bruise  the  macaroons, 
vub  them  through  a  sieve  and  stir  into  frozen  cream,  also 
the  flavor  and  the  sherry  ;  add  a  few  drops  of  burnt  sugar. 
When  served  for  private  parties  some  small  bitter 
macaroons  or  small  well-baked  kisses,  which  are  sprinkled 
with  roasted  almonds,  may  be  stuck  on  each  plate  of  cream. 

EnglisH  "Walnxit  Ice  Cream. 

3  quarts  of  cream,  12  ounces  of  sugar,  12  ounces  of  genuine 
maple  sugar,  10  ounces  of  English  walnuts,  vanilla ;  pound 
the  English  walnuts  the  same  as  described  above  ;  cook  the 
cream  with  the  sugar  ;  pour  it  hot  over  the  maple  sugar, 
stirring  constantly  till  it  is  dissolved,  add  the  pounded 
walnuts  ;  strain,  cool,  freeze,  then  add  vanilla. 

In  all  these  formulas  for  nut  creams  the  vanilla  beans 
may  be  cooked  with  the  cream,  or  else  a  large  spoonful  of 
vanilla.     Sugar  may  be  added  before  freezing. 

Burnt  Almond  Ice  Cream. 
3  quarts  of  cream,  1J  pounds  of  sugar,  7  ounces  of  raw 
almonds,  vanilla.  Place  the  almonds  in  a  small  kettle 
with  5  or  6  ounces  of  sugar  ;  set  the  kettle  on  the  fire  and 
stir  well  until  the  sugar  is  all  melted  and  will  coat  the 
almonds  entirely.  The  almonds  will  then  commence  to 
crack,  a  true  sign  that  they  begin  ^o  roast  inside  ;  pour  out 
on  a  marble  slab  and  let  cool ;  when  cold  pound  them  into 
the  mortar,  adding  a  little  cream  into  a  smooth  paste  ;  cook 
your  cream,  pour  over  the  nuts,  mix  well  and  strain. 
Some  prefer  to  cook  the  nuts  with  the  cream,  but  we  prefer 
the  latter  method  as  the  best,  because  it  will  retain  the  fine 
flavor  of  the  different  nuts  far  better  than  by  cooking  them 
with  the  cream.  When  done  add  a  few  drops  of  caramel 
burnt  sugar  to  heighten  the  color.  In  some  of  the  finest 
coffee  houses  in  Europe  it  is  the  fashion  to  add  to  all  nut 
creams  when  frozen,  two  or  three  large  kitchen  spoonfuls 
of  Italian  meringue  paste  ;  it  makes  a  very  fine  and  rich 
cream,  but- is  a  little  more  troublesome.  We  mention  this 
in  order  to  give  our  readers  an  opportunity  to  serve  any 
style  of  creams  in  the  most  fashionable  manner. 
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Tuberose  Ice  Cream. 

3  quarts  of 'cream,  1%  pounds  of  sugar  ;  place  7  or  8  ounces 
of  tuberoses  freed  from  their  stalks  into  a  large  earthen 
tureen  ;  cook  the  cream  as  directed  ;  add  the  sugar  ;  stir 
well  until  dissolved,  pour  over  the  tuberoses,  cover  well 
and  let  stand  for  about  an  hour ;  now  strain,  add  3  raw 
whites  of  eggs  and  freeze. 

SALAD   RECEIPES. 


PicKle  Salad. 

Slice  sufficient  boiled  beet  root  to  make  a  good  dish  ;  put 
them  into  a  salad  bowl ;  add  to  it  a  small  quantity  of 
pickled  red  cabbage,  slightly  minced,  and  the  same  propor- 
tion of  pickled  onions  cut  into  rings  ;  pour  over  these  in- 
gredients plenty  of  fresh  oil  and  decorate  the  dish  with 
small  sprigs  of  pickled  cauliflower,  sliced  gherkins  and 
green  capsicums,  or  any  other  ornamental  looking  pickle 
at  hand. 

Salade  a  la   IVusse. 

Have  small,  thin  slices  of  cold  pease  pudding  and  the 
same  proportion  of  fresh  cream  cheese,  similarly  sliced;  put 
these  among  a  nicely  prepared  dish  of  lettuce  hearts  cut 
into  quarters  ;  sprinkle  over  all  a  little  powdered  sugar 
and  add  a  small  quantity  of  tarragon  vinegar  or  lemon 
juice  ;  pour  over  it  plenty  of  olive  oil  or  good,  sweet  cream. 

Lentil    Salad. 

Boil  a  pint  of  lentils  till  they  are  quite  tender ;  let  them 
become  cold  ;  put  them  into  a  salad  bowl ;  dress  them  with 
a  good  ravigote  sauce,  and  garnish  the  dish  with  small 
branches  of  tender  parsley. 
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Game    Salad. 

A  small  quantity  of  the  cold  roasted  meat  of  any  kind  of 
game  will  mat  e  quite  a  pretty  dish  if  served  in  the  shape 
of  a  salad.  The  meat  should  be  sliced  exceedingly  thin  and 
mixed  with  salad  herbs  in  the  usual  way.  Dress  it  with 
oil  and  vinegar,  to  which  is  added  a  fair  quantity  of 
chutnee  sauce  ;  decorate  it  with  small  heaps  of  either  sweet 
or  savory  jelly.  If  you  wish  your  salad  to  be  A  la  Rich- 
elieu, introduce  in  it  some  cold  mashed  potatoes. 

Orange  Salad. 

Choose  4  rather  under-ripe,  middling-sized  oranges,  pare 
off  the  thin  yellow  rind  of  one,  then  divest  the  4  of  all  rind 
and  pith  ;  slice  them,  place  them  in  a  dish,  sprinkle  them 
with  cayenne  pepper,  add  to  them  the  juice  of  a  lemon  and 
the  yellow  rind  of  an  orange,  which  you  have  coarsely 
minced  ;  decorate  the  rim  of  the  dish  with  tender,  small 
tarragon  tops.  It  is  proper  to  serve  this  salad  with  wild 
fowl,  pork  cutlets,  sausages,  boar's  head,  &c.  Oil  may  be 
added  to  fancy. 

RadisH  Salad. 

Cut  into  thin  slices  well-cleaned  white,  turnip  radishes, 
enough  to  form  a  dish,  sprinkle  a  little  powdered  sugar  over 
them  to  give  them  mellowness,  arrange  round  them  a  rim 
of  trimmed-long  red  radishes,  upon  which  a  little  of  the 
green  tops  has  been  left ;  pour  olive  oil  and  vinegar  over 
the  middle  and  serve  the  salad  with  or  without  the  addition 
of  lettuce  or  endive  leaves. 

Sa\isag£e  Salad. 

Carefully  prepare  sufficient  blanched  endive  or  lettuce, 
dress  it  with  a  good  ravigote  mixture,  (as  previously  given) 
and,  when  placed  in  the  salad  bowl,  dispose  upon  the  sur- 
face enough  bologna  sausage,  which  you  have  first  cut  very 
thin,  and  subsequently  divided  into  neat  narrow  strips; 
place  the  quartered  yolks  of  3  or  4  hard  boiled  eggs  around 
the  margin,  and  chop  the  whites;  strew  these  on  top.  This 
salad  is  exceedingly  good  with  cold  roast  poultry  or  veal. 
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Salade  ,A.\ix  Asperg'es. 

From  a  bunch  of  asparagus,  which  you  have  previously 
boiled  and  allowed  to  become  cold,  cut  the  green  tops, 
leaving  them  about  an  inch  long  ;  put  them  with  white  let- 
tuce leaves,  a  few  young  mint  tops,  and  a  pinch  of  powder- 
ed sugar,  into  a  salad  bowl.  Make  a  nice  mayonnaise,  put 
it  upon  the  salad,  and  ornament  with  tufts  of  herb  leaves 
and  bits  of  clear  meat  jelly. 

Caviare  Salad. 

Get  some  impressed  Russian  caviare,  wash  it  in  vinegar 
to  separate  the  grains  thoroughly,  make  a  salad  dressing 
of  one  part  each  of  olive  oil,  lemon  juice  and  tomato  pulp 
strained  free  from  seeds  and  skins  ;  season  with  cayenne 
pepper  ;  place  the  mixture  in  a  salad  dish,  arrange  the  cav- 
iare upon  it  and  decorate  it  with  small  hearts  of  cabbage 
lettuce,  or  ripe  tomatoes  sliced  thin  and  cut  quarterwise. 

Mushroom  Salad. 

Make  choice  of  a  quart  of  small  mushrooms  which  are 
just  opened  and  look  beautifully  pink  inside;  rub  the 
skins  off  with  a  cloth  dipped  in  lemon  juice,  and  remove 
the  stalks,  quarter  the  mushrooms,  pour  over  them  plenty 
of  olive  oil  and  a  little  strained  lemon  juice,  and  around 
margin  of  the  dish  arrange  alternately  quarters  of  lettuce 
hearts  and  cucumbers  sliced  and  cut  quarterwise  ;  sprinkle 
the  top  with  cayenne  pepper,  and  serve  with  cold  meat  or 
poultry. 

Salade  -A.\i  Jambon. 

Slice  some  lean,  boiled  ham  as  thin  as  possible,  cut  each 
slice  into  narrow  slips,  rub  your  salad  bowl  with  a  clove  of 
garlic,  slice  some  celery  stalks  and  mild,  white  onions  quite 
as  thin  as  the  ham  ;  place  all  together  in  the  bowl ;  add 
some  crisp,  white  lettuce  leaves  ;  stir  all  well  up  and  pour 
upon  it  any  salad  mixture  you  fancy.  The  sliced  yolks  of 
hard-boiled  eg^s  and  sprigs  of  parsley  or  chervil  may  be 
used  as  a  garnish. 
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Gvicximber  Salad. 

This  is  rightly  the  well-known  dish  called  "cucumber  and 
onions,"  which  is  prepared  by  peeling  and  slicing  these  two 
vegetables  and  adding  to  them  salt,  pepper  and  vinegar. 
To  serve  cucumber  as  a  salad  to  be  eaten  with  fish,  it  is  bet- 
ter to  slice  it  without  any  onions  ;  place  it  in  a  dish,  and 
pour  upon  it  2  parts  of  oil  and  1  of  vinegar  ;  a  little  salt  and 
pepper  may  be  added.  This  way  of  serving  is  generally 
practiced  when  cucumber  is  required  for  salmon,  game  and 
poultry.  In  the  latter  case  some  heads  of  watercress  may 
be  added.  This  salad  is  sometimes  frozen  and  served  in 
that  state. 

Lobster  Salad. 

Put  the  lobster  alive  into  cold  water,  well  salted,  and 
boil  from  20  to  30  minutes,  according  to  their  size  ;  when 
done  and  cold,  split  the  fish  and  take  out  all  the  flesh  and 
green  and  white  fat,  rejecting  the  intestinal  canal,  a  green- 
ish blue  vein  along  the  back  ;  cut  the  flesh  into  small 
morsels  ;  mash  all  the  fat  and  red  coral  into  a  paste,  season 
it  with  cayenne  pepper  and  salt,  and  mix  with  it  an  equal 
quantity  of  mayonnaise  dressing,  then  mix  the  flesh  in  with 
it ;  now  cover  the  dish  with  the  white  inner  leaves  of  let- 
tuce and  place  the  salad  upon  it  in  a  rounded-oval  form, 
and  pour  over  it  a  sufficiency  of  mayonnaise  diessing,  and 
garnish  the  dish  with  quarters  of  hard-boiled  eggs,  olives 
and  the  small  legs  of  the  lobster. 

Salade  de  Bcevif. 

Thinly  slice  some  lean,  boiled  corned  beef ;  cut  it  into 
small,  but  long-shaped  pieces  ;  mix  with  it  an  equal  quan- 
tity of  cold,  boiled  carrot,  sliced  in  rounds,  and  sauce  it  with 
a  good  remolade  mixture  ;  garnish  it  with  tufts  of  scraped 
horseradish  and  finely-shred  shallot  or  onion.  1  or  2  pick- 
led capsicums  is  an  improvement  to  it. 

Egg'  Salad. 

Take  6  hard-boiled  eggs  ;  mince  half  of  them,  the  yolks 
and  the  whites  separately,  the  others  simply  cut  in  slices. 
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Put  the  chopped  eggs  in  the  middle  of  the  dish,  interspers- 
ing the  yokes  and  the  whites  ;  arrange  the  spices  round  the 
outside,  and  decorate  the  margin  of  the  dish  with  a  very 
thick  border  of  watercresses,  carefully  washed,  trimmed 
and  drained.  Sprinkle  a  little  salt  over  the  eggs,  and  add 
plenty  of  oil  and  a  little  good  vinegar. 

Cheese  Salad. 

Gruyere  cheese,  is  the  best  for  this  purpose.  With  a 
sharp  knife  cut  it  as  thin  as  possible,  then  divide  the  slices 
into  triangular  shaped  pieces  ;  add  these  to  a  well  prepared 
salad  of  lettuce  ;  dressed  with  a  strong  remolade  sauce  ;  or 
for  a  winter  salad,  simply  serve  it  with  small  pieces  of  bread 
of  the  same  shape  as  the  cheese,  add  pickles  of  any  kind, 
sliced  exceedingly  thin.  Introduce  a  few  salad  herbs  if  you 
can  procure  them,  and  pour  oil  and  vinegar  upon  all. 

Salade  de  Oervelles. 

Blanch,  boil  and  let  grow  cold  the  brains  of  a  calf's  head, 
divest  them  of  skin,  &c;  cut  the  firmest  parts  into  rather 
thick  slices  ;  of  the  remainder  make  a  sauce,  by  pounding 
them  to  a  paste,  in  a  stone  mortar,  together  with  chopped 
parsley,  oil  and  vinegar  ;  prepare  a  salad  of  endive  leaves, 
lay  the  sliced  brains  upon  it,  pour  the  mixture  over  the  top: 
and  give  effect  to  the  dish  by  arranging  very  thinly-sliced 
onions  and  the  quartered  yolks  of  hard-boiled  eggs  round 
the  rim  as  a  garnish. 

Olive  Salad. 

For  this  purpose  have  Italian  or  Marseilles  olives  ni 
preference  to  those  of  Spain.  Stone  them  carefully,  so  as 
to  keep  the  olives  as  whole  as  possible.  Place  some  very 
tender  lettuce  leaves  in  a  bowl,  strew  the  olives  amongst 
them,  and  pour  over  it  a  dressing  composed  of  1  part  each 
of  lemon  juice  and  olive  pickle  and  2  parts  of  oil.  Nothing 
more  should  rightly  be  added  to  this  salad. 
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Tong'ue  Salad. 

Take  a  cold  boiled  tongue,  slice  half  of  it  as  thin  as  you 
possibly  can,  then  cut  each  slice  into  small  oblong  pieces  ; 
the  other  half  of  the  tongue  pound  to  a  paste  in  the  mortar 
and  season  it  with  oil,  vinegar  and  pepper.  Put  some 
slightly-broken,  blanched  lettuce  leaves  into  a  bowl ;  pour 
mayonnaise  sauce  over  and  a  good  sprinkling  of  cayenne 
pepper;  arrange  the  pieces  of  tongue  on  top  and  decorate  it 
with  slices  of  hard-boiled  yolks  of  eggs  ;  season  with  some 
very  finely -shred  onion. 

ChicKen  Salad. 

Boil  a  pair  of  chickens,  and,  when  cold,  remove  all  the 
skin,  fat  and  bones,  and  cut  the  meat  into  small  dice  ;  cut 
also,  into  very  small  pieces;  and  equal  bulk  of  the  white 
stalks  or  hearts  of  celery  ;  mix  this  with  a  chicken  in  a 
bowl,  and  moisten  them  with  sweet  oil,  a  little  lemon  juice 
and  a  portion  of  mayonnaise.  Now  form  a  rim  of  white 
lettuce  leaves  around  the  edge  of  your  dish  and  place  the 
salad  upon  it  in  a  round  oval  shape,  and  cover  the  surface 
with  mayonnaise  sauce,  and  garnish  the  whole  with  pieces 
of  curled  celery. 

Salad  a  la  Maitre  D'Hotel. 

Cut  some  tender  white  celery  stalks  in  lengths  of  about 
2  inches;  then  cut  them  into  4,  lengthwise  ;  place  them  in 
a  dish  with  some  white  endive  leaves  and  enough  white  of 
hard-boiled  eggs  cut  so  as  to  form  rings  ;  mix  the  ingred- 
ients lightly  together.  Now  chop  with  some  tarragon,  cher- 
vil and  shallot;  place  them  in  a  saucepan  with  2  parts  of 
Lucca  olive  oil  and  1  part  of  good  vinegar  or  lemon  juice;  stir 
it  over  the  fire  for  a  few  moments,  let  it  become  cold,  and 
pour  it  upon  the  salad. 

Hot  Egg'  Salad. 

Into  a  small  saucepan  put  a  tablespoonful  of  olive  oil  5 
when  it  is  perfectly  hot,  break  into  it  3  fresh  eggs  ;  as  they 
begin  to  set  stir  them  together  two  or  three  times,  so  as  to 
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slightly  mix  the  whites  and  yolks,  and  yet  to  have  each 
show  separately.  Put  upon  them  a  teaspoonful  of  chopped 
pickled  gherkins  and  a  little  grated  yellow  rind  of  lemon. 
Place  all  in  a  dish  and  send  to  table  hot. 

Flounder  Salad. 

From  some  nicely-fried  flat  fish  remove  the  fat  flesh  ;  free 
it  from  skin  and  bone,  cut  it  into  slips  and  let  it  grow  cold  ; 
place  it  in  a  salad  bowl,  and  make  a  sauce  in  the  following 
manner  :  2  tablespoonf  uls  of  white  wine  vinegar,  1  of  melt- 
ed meat  jelly,  5  of  olive  oil,  1  of  finely  chopped  salad 
herbs,  such  as  chervil,  tarragon,  parsley  and  shallot ;  add 
salt  and  pepper  ;  mix  well  together,  pour  it  over  the  fish, 
aad  arrange  round  the  margin  of  the  dish  quartered  lettuce 
hearts,  gherkins,  capers,  pieces  of  anchovy,  &c.  The  fish 
may  be  served  with  a  mayonnaise  sauce,  sent  to  table  sep- 
arately, if  so  preferred. 

Crab  Salad. 

Select  perfectly  fresh  crabs,  boil  them  in  salted  water  ; 
when  cold,  open  it,  crack  the  large  claws  and  take  out  the 
meat ;  cut  it  up  into  good-sized  pieces  ;  pick  out  the  meat 
and  rich  partis  from  the  bodies  of  the  crabs  ;  mix  this  to  a 
smooth  batter-like  dressing,  with  oil,  vinegar  and  made 
mustard,  adding  cayenne  pepper  and  a  little  sprinkle  of 
anchovy  sauce.  Make  a  nice  preparation  of  salad  herbs 
together  with  some  white  leaves  of  cabbage  lettuce  ;  place 
these  at  the  bottom  of  the  salad  dish,  then  put  in  the  crab 
mixture  and  herbs  alternately,  finishing  by  disposing  the 
pieces  of  flesh  from  the  claws  upon  the  top,  and  decorating 
with  anything  that  will  heighten  the  effect  of  the  salad.  A 
remolade  sauce  may  be  used  with  this  salad. 

FrencH  Bean  Salad.     . 

Have  ready  a  dish  of  French  or  kidney  beans  which  have 
been  boiled  and  allowed  to  become  cold  ;  put  them  into  a 
salad  bowl  with  cold,  baked  onions  in  slices,  rounds  of  boil- 
ed beets,  chopped  salad  herbs,  fillets  or  anchovies,  and  the 
usual  proportion  of  oil,  vinegar,  pepper  and  salt. 
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Salade  aux  Petits  Pois. 

Have  a  pint  of  cold,  boiled,  green  peas  ;  place  them  in  a 
salad  bowl,  and  strew  upon  them  a  little  powdered  sugar  ; 
pour  over  them  2  teaspoonf uls  of  olive  oil  and  1  of  vinegar  , 
garnish  the  top  with  a  few  very  tender  heads  of  green  mint, 
and  arrange  round  the  edge  some  white  lettuce  hearts,  cut 
in  rounds,  or  sliced  cucumber.  Mayonnaise  sauce  may  also 
be  served  with  this  salad. 

Hand  Made   Filling  for  Chocolates  THat  Will 
Not    LeaK. 

Boil  30  pounds  G.  sugar,  4  quarts  water  ;  add  1  ounce  citric 
acid,  diluted  in  %  glass  of  water,  when  batch  just  starts  to 
boil,  have  3  ounces  of  Gold  Label  Gelatine,  soaked  in  cold 
water  10  minutes  ;  do  not  use  the  water  ;  set  off  ;  add  gela- 
tine at  218,  when  dissolved  set  on  fire  2  or  3  seconds.  Pour 
on  damp  slab  ;  sprinkle  with  water  ;  let  lay  until  nearly 
cold,  then  cream  in  usual  way,  let  lay  2  or  3  hours  ;  then 
mould  with  the  hands  into  small  shapes ;  add  any  kind  of 
nuts  or  fruit  or  flavor  ;  use  a  little  XXXX  sugar  on  the 
hands  while  working.  If  for  orange,  grate  the  yellow  rind 
of  6  oranges  ;  mix  well  through  the  cream.  The  cream 
should  be  neaded  well  just  before  it  is  made  into  shapes 
if  wishing  to  run  in  starch  prints.  Boil  batch  240  degrees, 
be  careful  not  to  heat  too  much.  This  cream  will  keep  bet- 
ter thau  ordinary  center  cream. 

English  Butter  Scotch. 

Place  10  pounds  G.  Sugar  in  a  clean  kettle,  with  2  quarts 
water ;  when  begins  to  boil,  add  teaspoonf ul  of  cream  tartar, 
dissolved  in  %  glass  of  water.  Boil  to  260,  add  2%  pounds 
good  butter  and  boil  to  320  ;  set  off  ;  add  1  ounce  Extract 
Vanilla,  and  5  drops  of  oil  of  orange,  stir  very  little,  pour 
out  on  greased  marble.  Cut  one  way  with  caramel  roller, 
then  let  get  cool,  and  chop  in  pieces  a  little  over  %  inch 
wide,  when  chopped,  put  into  a  pan  with  some  XXXX 
sugar,  shake  well,  and  shake  the  sugar  out,  then  you  have 
the  real  English  process. 
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Horehound  Drops. 

First  steep  4  ounces  of  horehound  herb  in  5  pints  of 
water,  then,  strain  and  put  the  horehound  water  in  the 
kettle,  add  20  pounds  of  sugar,  5  pounds  of  glucose,  or  in 
place  of  glucose  you  can  use  2  teaspoonfuls  of  cream  tartar. 
In  using  cream  tartar  always  keep  kettle  covered  while 
boiling  to  prevent  grain  on  sides  of  kettle.  Boil  cream  tar- 
ter for  hard  drops,  330  ;  glucose  drops,  315.  Pour  on  oiled 
marble,  cool  in  the  usual  way,  when  firm  enough  to  stand 
without  settling  down,  when  shaped  in  a  heap,  remove  to 
table  in  front  of  table  furnace,  spin  out  like  stick  candy, 
and  cut  with  butter  cup  cutter  or  run  through  drop  machine. 
When  cold  they  are  done.     Be  sure  to  sieve  out  all  crumbs. 

Chewing'  Nougat. 

Put  in  kettle  20  pounds  G.  Sugar,  20  pounds  glucose,  2 
quarts  water,  and  boil  262  degrees,  then  pour  on  36  egg 
whites  previously  whipped  to  a  stiff  froth,  stirring  all  the 
time  while  adding  batch  to  the  eggs,  then  add  7  pounds  of 
scrap  nut  meats,  now  pour  on  slab  ;  cool ;  and  run  through 
sizing  roller  or  roll  down  with  rolling  pin,  and  cut,  can  be 
dipped  or  wrapped. 

Glycerine  BonBons. 

Place  in  the  kettle  25  pounds  of  G.  sugar,  5  pounds 
of  glucose,  3  quarts  of  water,  and  boil  to  239  degrees,  then 
pour  on  your  cream  slab,  cleaned  and  dampened  with  cold 
water,  and  pour  all  round  on  top  of  batch  9  ounces  pure 
glycerine,  when  cold,  cream  it  as  for  other  cream  batches 
when  creamed  cover  over  with  a  clean  damp  cloth  and  leave 
set  30  minutes,  then  remelt,  and  run  in  starch  or  rubber 
moulds. 

Pvire  Gold  Hisses. 

21  pounds  glucose,  13  pounds  G.  sugar,  15  pounds  molasses, 
1 J  pounds  paraffine  wax,  1%  pounds  nutcoa,  3  pounds  maple 
sugar.  Put  all  in  the  kettle  together,  with  5  quarts  or 
more  of  water  and  boil  to  250  degrees,  in  winter;  255  degrees, 
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in  summer ;  then  pour  on  slab,  coat  and  finish,  same  as  for 
sea  salted  kisses.  1  quart  of  cream  added  to  this  will  make 
them  much  better.  Always  use  white  wax  paper  for  wrap- 
ping kisses  as  it  makes  the  candy  look  cleaner  than  yellow 
wax  paper. 

Moulds  for  Creams,  Laquevirs  Fancies,  Etc. 

The  moulds  are  generally  made  by  the  workman  himself, 
from  plaster  of  Paris.  Dilute  the  plaster  of  Paris  with 
water,  to  the  consistency  of  thick  cream,  and  run  it  in  a 
block  ;  when  it  sets  hard,  cut  or  break  off  a  piece  with  a 
pocket  knife,  and  carve  it  into  any  shape  required  ;  a  far 
more  expeditious  way,  however,  and  the  plan  generally 
adopted  by  the  trade,  is  to  select  the  sweets  or  rather 
articles  from  which  the  moulds  are  to  be  taken,  press  them 
into  soft  clay  and  extract  them  carefully,  so  as  to  leave  the 
impressions  as  clear  as  possible  ;  dilute  a  little  of  the  plaster 
of  Paris  with  water ;  pour  them  into  the  impressions  in  the 
clay,  when  set,  take  them  out  and  clean  them  off  with 
a  knife.  Make  a  level,  smooth  surface  on  a  little  longer 
than  the  trays  are  wide,  stick  the  moulds  on  this,  about 
1  inch  apart,  in  two  rows.  Keep  the  moulds,  until  wanted, 
in  a  dry  place.  The  plaster  of  Paris  must  not  have  too 
much  water  in  it,  or  it  will  be  porous  when  dry,  causing 
the  starch  flour  to  stick  when  moulding. 

Snow  Top. 

Take  a  4  ounce  sherbet  cup,  fill  1  side  (half)  with  ice  cream, 
and  the  other  with  shaved  ice  ;  pour  a  teaspoon ful  or  so  of 
claret,  oherry,  or  Catawaba  wine  in  the  centre  and  top  off 
with  whipped  cream.  It  makes  a  very  pretty  appearance, 
and  customers  become  enthusiastic  about  it.  This  drink, 
by  a  little  alteration  can  be  made  to  answer  many  require- 
ments at  the  fountain. 

Ginger  Ale. — For  to  GHarge. 

Ginger  Extract,  4  ounces  ;  12  pound  syrup,  1%  gallons  ;  J 
ounce  citric  acid,  water  sufficient  to  make  11  gallon  charge 
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in  fountain  to  120  pounds.     Serve  in  12  ounce  glasses  at  be- 
tween 40  and  50  degrees.     Cost,  |  of  a  cent  per  glass. 

Sherry  Cobbler. 

12  pounds  syrup,  2  pints  ;  sherry  wine,  cut  2  lemons  into 
thin  slices,  leaving  peel  on  ;  macerate  12  hours,  then  strain 
in  syrup,  cold. 

Hot  Ginger  Clam  DrotH. 

Powdered  Jamaica  Ginger,  1  teaspoonful ;  cream  sweet,  1 
ounce  ;  clam  boullion,  1  ounce  ;  butter,  1  ounce  ;  celery  salt 
to  taste,  fill  mug  with  hot  soda,  stir  well  and  serve. 

Fort  Sangaree. 

Tartaric  acid,  1  ounce ;  acetic  acid,  1  dram  ;  claret,  8 
ounces  ;  port  wine,  1  quart;  twelve  pound  syrup,  enough  to 
make  1  gallon.  We  use  the  same  amount  of  the  above  as 
of  ordinary  syrup.     Serve  in  8  ounce  glass  solid. 

0\ir  Own  Cherry. 

Juice  of  wild  cherry,  8  ounces  ;  spirits  frumenti,  6  ounces  5 
glycerine,  1  ounce  ;  acid  phosphate,  4  ounces  ;  12  pound 
syrup,  1  gallon  ;  egg  foam,  white  of  1  egg.  Mix  well,  draw 
1%  ounces  syrup  in  thin  7  ounce  glass,  add  %  glass  chopped 
ice.  Mix  well  with  stirring  spoon,  and  turn  on  large  stream 
from  fountain.  Stir  thoroughly  and  drop  in  cherry.  Al- 
ways use  straws. 

Cream  CKocolate  for  Hot  Soda. 

Powdered  chocolate,  12  ounces  ;  sugar,  5  pounds ;  water, 
3  pints  ;  condensed  milk,  2  pans,  (small);  extract  vanilla,  i 
ounce;  Mix  chocolate,  sugar  and  water,  and  bring  to  a 
boil,  then  add  milk,  and  later  vanilla.  Serve  in  cup  with 
boiling  water,  top  with  whipped  cream. 

Creme  die  la  CKocolate. 

Gelatine,  2J  ounces  ;  whites  of  18  eggs,  rock  candy  syrup' 
1  gallon;  extract  vanilla,  1%  ounces.  Dissolve  gelatine  in  1 
quart  of  hot  water  ;  beat  the  whites  of  eggs  to  a  stiff  froth  ; 
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add  syrup  and  extract.  Put  in  fountain  and  add  9  gallons 
of  water.  Charge  to  150  pounds  pressure,  agitating  thor- 
oughly to  serve.  Take  two  12-ounce  glasses,  in  one  put  2 
ounces  chocolate  syrup,  1  tablespoonful  shaved  ice,  then 
fill  glass  from  fountain  with  creme  and  mix  well  with  spoon, 
one  half  fill  other  glass  with  more  cream  and  pour  from 
one  glass  to  other,  until  thoroughly  mixed. 

Nectar  Cream. 

Fresh  cream,  4  pints  ;  12  pound  syrup,  4  pints  ;  extract 
vanilla,  1  ounce  ;  carmine  solution  to  make  a  pink  color. 

Aspepsin. 

Pepsin,  (pure  crystals)  1  dram  ;  acid  phosphate,  dilute  1 
dram  ;  syrup  vanilla,  1  pint  ;  syrup  raspberry,  to  make 
2  pints. 

Kola  Tizz. 

Fluid  extract  of  Kola,  2  drams  ;  grape  juice,  8  ounces  ; 
pineapple  syrup,  6  ounces ;  fruit  acid,  %  ounce ;  syrup 
sufficient  to  make  2  pints.     Mix  well. 

Ginger  Ale. 

Extract  ginger  ale,  6  drams  ;  essence  Jamaica  ginger,  6 
drams  ;  tartaric  acid,  2  drams ;  water,  4  drams ;  12  pound 
syrup,  J  gallon. 

"Windsor  Spray. 

Syrup  pineapple,  8  ounces  ;  syrup  strawberry,  8  ounces ; 
extract  vanilla,  f  ounce  ;  12  pound  syrup,  4  ounce.  Mix, 
use  1  ounce  to  mineral  glass  soda.     Serve  with  straw. 

Swiss    Peach. 

Crushed  peach  pulp,  1  quart ;  12  pound  syrup,  3  quarts  ; 
old  peach  brandy,  2  ounces  ;  gum  foam,  %  ounce.  Mix  well. 
Use  1  ounce  to  a  mineral  glass  with  shaved  ice,  and  a  little 
sweet  cream  ;  now  fill  with  plain  soda,  first  fine  stream, 
then  coarse  stream.     Sprinkle  with  nutmeg  and  serve. 
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Marshmallow  Syrup. 

12  pound  syrup,  7  pints  ;  powdered  gum  acaia,  10  drams  ; 
orange  flower  water,  4  ounces  ;  citric  acid,  4  drams  ;  water 
enough  to  make  1  gallon. 

-AlasKa  Snowballs. 

You  will  find  this  a  fine  seller.  2  eggs  are  shaken  with 
about  i  ounce  each  of  lemon,  orange  and  raspberry  syrups, 
add  plain  cream  and  shaved  ice  to  half  fill  the  glass  ;  after 
it  has  been  well  shaken,  probably  with  a  milk  shaker,  fill 
the  glass  with  plain  soda. 

rv\*by  Cherry  Frviit  Coloring. 

Formula  for  brilliant,  rich  red,  and  is  not  impaired  by 
acids.  Ruby  S.  aniline,  4  drams  ;  alcohol,  2  ounces  ;  water, 
14  ounces.     Use  2  drams  to  color  1  gallon  of  syrup. 

Frviit  Punch. 

Strawberry  syrup,  10  ounces  ;  orange  syrup,  10  ounces  ; 
pineapple  syrup,  10  ounces  ;  lemon  juice,  2  ounces.  Use  an 
8-ounce  glass,  and  fill  it  one  third  full  of  shaved  ice,  and 
draw  \%  ounces  of  the  above  mixture  in  the  glass  and  fill 
with  plain  soda ;  then  add  3  strawberries,  juice  of  pine- 
apple, and  juice  of  orange.     Serve  with  straw. 

Creole  PvincK. 

Champagne,  (Mums.)  1  quart ;  lemon  juice,  8  ounces  ; 
Orange  juice  8  ounces ;  Jamaica  rum,  4  ounces  ;  whites  of 
2  eggs;  a  12  pound  syrup,  enough  to  make  1  gallon.  The 
whole  fruit  must  be  used  so  as  to  obtain  the  flavor  from  the 
rind  by  hard  pressure.  Filter  the  mixed  juices.  Stir  the 
albumen  gently  in  mortar  with  quantity  of  cold  syrup,  and 
gradually  add  syrup  until  a  uniform  mixture  is  obtained, 
lastly  strain.  Mix  all  together  cold,  and  keep  cold  always. 
Add  enough  caramel  and  carmine  to  give  a  rich,  red  amber 
color  when  serving. 
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How  to  maKe  a  Fine    Sweet   Flavored    Chocolate 
from  Pvire   Cocoa. 

Take  10  pounds  of  pure  chocolate  or  bitter  chocolate  and 
melt  it  slow  in  a  pan,  as  chocolate  is  usually  melted  ;  add 
one  teaspoonful  of  Hayden  sugar  crystal  powdered  and  1 
oz  oil  of  vanilla  made  as  follows  :  f  of  an  oz  vanilline,  J  oz  of 
coumarine,  20  oz  alcohol.  Put  all  in  one  bottle,  let  stand 
30  minutes,  and  it  is  ready  to  use.  This  is  ten  times  as 
strong  as  extract  of  vanilla. 


VALUABLE  REMARKS. 


A  very  fine  flavor  is  oil  of  neroli. 

Don't  try  to  make  candies  cheap,  as   it  will  give  poor 
results. 

A  few  drops  of  pistachio  flavor  will  kill  all  scorch  of 
cocoanut. 

For  .Gen.  Italian  cream  a  few  drops  of  maraschino   will 
improve  the  flavor. 

The  work  shop  should  by  all  means  be  cleaned,  and  every 
tool  put  in  place  before  quitting  work. 

All  classes  of  soft  chewing  goods  should  be  boiled  3  to  5 
degrees  more  in  summer  than  in  winter. 

Don't  make  cream  bon-bons,  and  chocolate   on  an   oiled 
slab,  slab  must  always  be  clean  and  damp. 

When  melting  down  old  scrap,  be  sure   not  to  have   in 
any  candy  that  contains  acid,  or  it  will  burn. 

Important  Remark — When  boiling  over  old  candy,  it 
must  be  boiled  from  3  to  5  degrees  more  than  new  sugar. 

If  troubled  with  roaches  take   powdered  borax   and  sow 
plenty  all  around.      It  is  a  sure  cure  ;  never  known  to  fail. 
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To  remove  the  skins  on  blanched  filberts  put  them  in  a 
corn  popper  and  heat  them  and  the  skins  will  all  fall  off 
freely. 

For  extra  soft  bon  bon  and  chocolate  center,  add  1  pint 
of  cold  crystal  syrup  to  each  10  pounds  of  melted  center 
cream. 

When  cooking  a  batch  with  cream  tartar  always  keap 
the  kettle  covered  to  prevent  sugar  from  forming  on  sides 
of  kettle. 

Never  put  a  batch  of  cream  on  cream  slab  until  your  slab 
is  cleaned,  as  a  few  dry  crumbs  will  cause  a  cream  batch  to 
be  grainy. 

When  making  hard  drops  to  put  in  jars  use  vaseline  for 
greasing  the  slab  ;  it  will  prevent  the  candies  from  having 
a  strong,  greasy  odor  when  old. 

To  dip  chocolate  penny  goods,  melt  10  pounds  of  good 
light  chocolate,  10  pounds  of  dark,  10  pounds  of  paraffine 
wax,  and  dip  the  goods  by  using  a  wire  net. 

Good  brands  of  chocolate  are  : — Caracas,  Ceylon,  No.  1 
Prem.,  Ex.  Vanilla,  Walter  Baker's  Sweet  Vanilla,  Choc- 
olate Liquor,  the  best  stuff;  Cowan's  Maple  Leaf  is  fine. 

Cream  Tartar  and  Glucose.— To  every  8  pounds  of 
sugar  you  can  use  from  \  to  1%  teaspoonfuls  of  cream  of 
tartar,  cream  goods  taking  more  than  hard  goods.  1  tea- 
spoonful  cream  of  tartar  is  equal  to  2  pounds  of  glucose. 

When  making  hard  candy  of  any  kind  that  is  intended 
for  machine  goods  run  through  rollers  and  flavored  with 
extracts,  be  sure  to  flavor  same  in  kettle.  This  will  pre- 
vent candy  from  sticking  to  the  rollers.  Never  use  grease 
of  any  kind  on  the  rollers. 

Candy  Poured  on  Paper — How  to  Remove.— If  you 
wish  to  mould  cream  candy  or  jelly  in  trays  first  line  same 
with  newspapers,  then  with  common  white  wrapping 
paper  cover  over  the  newspapers  and  pour  candy  therein. 
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To  remove  this  paper  when  candy  has  set  firm  dump  candy 
out  and  with  a  damp  cloth  wet  the  paper,  and  in  a  few 
seconds  papers  can  be  removed. 

How  to  Blanch  Peanuts — First  roast  any  amount  of 
peanuts,  say  ten  pounds,  to  a  light  brown  color,  then 
dump  out  on  table.  Take  a  barrel  stave  and  rub  the  nuts, 
which  will  cause  them  to  split  and  the  skins  will  easily 
separate ;  after  the  nuts  have  all  been  rubbed,  put  them  in 
a  pail,  take  them  out  doors  in  the  wind,  and  pour  from  one 
pail  to  the  other  until  the  wind  has  blown  out  all  the  skins. 

How  to  Clean  Burnt  Copper  Kettles.— Never  scrub 
with  ashes,  but  wash  it  clean  to  free  it  from  ail  sugar  and 
wipe  dry,  then  place  over  a  hot  fire  and  allow  the  bottom 
to  become  red  hot ;  leave  on  the  fire  and  rub  the  hot  bottom 
with  a  smooth  end  of  a  board  3  inches  wide,  then  remove 
from  the  fire  and  cool  the  kettLe  by  adding  cold  water,  a 
little  at  a  time,  then  wash  the  kettle  clean  by  using  a  little 
salt  and  acid,  and  wash  well  with  hot  water. 

The  formulas  in  this  book  have  all  been  worked  out  by 
the  Mackie  Bros.,  to  whom  the  art  of  candy  making  is  a 
natural  science. 

Guarantee — We  take  pleasure  in  stating  to  the  pur- 
chaser of  our  Candy  Guide,  that  if  you  are  at  any  time 
troubled  with  any  formula  contained  in  the  Guide,  write 
us  and  we  will  help  you  out.  Follow  instructions  closely 
and  you  will  have  no  trouble  whatsoever. 

Yours  with  success, 

MACKIE  BROS. 
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